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OUR 21st ANNIVERSARY 


Another year brings another analysis of progress made 
and ideals attained. 


In reaching our majority we are proud to greet the many 
staunch friends who were with us at the inception of our 
organization and those who have been added to a steadily 
increasing commercial circle. 


Our policies have been heartily endorsed and our relation- 
ships are now solidly established: upon a substantial founda- 
tion of confidence and goodwill. 


In the period of recovery just ahead of us we hope to 
justify the faith and loyalty of our friends with ever increas- 
ing efficiency and service. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 





Factories and Agencies throughout the World 





























FIGURES... 


» ee. prove conclusively that 


there is a direct relation betweén 
MODERN EQUIPMENT and SAUSAGE PROFITS 


NLY a little careful study is necessary to 
figure out how to get into the profit class 
in the sausage business—and stay in it! 


Simply take experience as a guide—in other 
words, look at the records of earnings for the 
past year. These figures reveal the true pic- 
ture. In the list of reports of earnings among 
sausage plants are many of our customers and 
those with the most creditable showings were 
invariably the firms whom we have furnished 
with modern “BUFFALO” sausage machines. 


And these people tell us, in writing, of the 
important part “BUFFALOS” have played in 
achieving these results. 


Write us for full information about 


latest “BUFFALO” sausage machines 


JOHN E.SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Y Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 








Western Office: 2407 S. Main St., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 


Comparisons of manufac- 
turing costs have proven 
time and again that the 
installation of latest 
“BUFFALO” equipment 
is a certain factor in help- 
ing to keep on the profit 
side of the ledger. 


Ff er ee | 
BUFFALO } 


Standard of Quality 
Since 1868 
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PATAPAR IS INSOLUBLE 
ee ... keeps its full strength 





Week ending March 30, 1935 

















SURPRISINGLY HIGH 
WATER CONTENT IN 
MEATS SHOWS NEED FOR 
INSOLUBLE WRAPPERS 


A glance at the report of the U.S. Department of Agricul- 
ture shows how strikingly high is the water content of most 
meat products. Chicken, for instance contains an average 
of over 74% water! Stop and think what this means when 
it comes to the packaging of meats. Ordinary wrappers are 
not insoluble. They weaken and disintegrate from contact 
with water. They are not doing their full job of protection! 
That’s where Patapar is different. It is INSOLUBLE as well 
as grease-proof. It stands up where the ordinary wrapping 
sheet fails. It can be counted on to give supreme protec- 
tion up to the time the product is opened in the kitchen. 





And so, if you are faced 
with the problem of pack- | Thesearethe watercon- 
aging your product so that tent figures published 
it will have the best protec- by the U.S. Department 








tion, we invite you to con- of Agriculture 
sider Patapar. We want you Product Water per-cent 
to try the water test. Ask us Sail inden. 60.3 
to send you enough samples Ham (fresh) 62.8 
4 a thorough — ta ws Scene .. . oe 
what our roduct lis. 
‘ y P Dried Beef. . . . . 308 
Paterson Parchment Paper 

bee 6 na Ss OS 


Company, Bristol, Pennsyl- 
a ; P S ie oe cat 

vania. Sales Offices: 120 patti i 

Broadway, New York City; Chicken. . . . . . 742 

111 West Washington Street, Offcs of Requttinant: Mian 

Chicago; 74 Rincon Street, “The Chemical Composition 





of American Food Materials” 


San Francisco. 











Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 









































For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S.Dearborn St., Chicago. 
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ALL KINDS—ALL SIZES 


and each one has exclusive 
ADELMANN features! 
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— You can select an Adelmann Ham Boiler, in any 
— price range, and be sure that you’ve got the best 
retainer for your money. 
EVERY Adelmann Ham Boiler is equipped with 
Pa elliptical yielding springs and self-sealing cover. 
- Each has sturdy, easy-to-clean construction. Each 
is equally efficient. Adelmann Ham Boilers are NIROSTA 
: as : : (Stainless) 
9 made in many sizes several shapes. Specials in STEEL BOILER 
10 Cast Aluminum made to order. 
Adelmann Nirosta (Stainless) Steel Boilers are the 
finest that money can buy. Retainer body and cover 
14 


each drawn from single sheets of stainless metal— 
14 no seams, no welds. Impervious to rust or cor- 
rosion. The most economical boiler you can use. 


11 Adelmann Cast Aluminum Boilers are of alloy 
tested and approved by U. S. Navy to better with- 

































17 stand salt corrosion. Ample strength for any re- 
17 quirement; easy to clean design. The standard for 
17 ham boiler comparisons. 
15 Adelmann Tinned Steel Boilers have all regular 
19 Adelmann features. Drawn from sheet steel, CAST 
heavily tinned. Will give long, profitable service. a 
16 The most reasonably priced boiler you can buy. 
22 
ADELMANN—“The Kind Your Ham Makers Prefer”’ 
21 
42 
THE MODERN 
= METHOD 
For details and specifica- 
tions of Adelmann Ham 
Boilers and allied Meat 
Cooking Equipment, send 
Page for your copy of this free 
- book. Gives operating TINNED STEEL 
pointers, trade-in sched- BOILER 
* ules. 
31 
25 
37 
Office and Factory, Port Chester, New York 
39 CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
41 Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
42 
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These Cbs AN Meat Truck 


Bodies reflect pride in meat-quality 





and economy that lasts 





A few of the “Wear-Ever” Aluminum meat truck 
bodies in the John Morrell & Co. packing plant. 























ALUMINUM—THE 


FOOD-FRIENDLY METAL be 
@ This is one of many packing plants that have adopted sanitary 


*“Wear-Ever” Aluminum meat trucks. They cannot rust, cannot 
contaminate, nor affect color or taste. Being welded into one seam- 
less piece, there are no cracks or crevices . . . making them simplicity 
itself to KEEP immaculate. Although light and easy to handle, they 
are extremely strong and sturdy — made of tough, wrought Alumi- 
num. We will welcome the opportunity to quote on truck bodies 
made to your requirements. 

The fast-growing use of sanitary “Wear-Ever” Aluminum is 
evidence of the money-saving economy which this equip- 
ment has demonstrated to packers. With equipment marked 
*“Wear-Ever” you know that each item has been made of the 
best adapted Alcoa Aluminum Alloy to give satisfaction in 
the use for which it is made. For further information address, 
THE ALUMINUM COOKING UTENSIL COMPANY, "4 
Desk E-470, llth Street, New Kensington, Pa. 








“Wear-Ever’ ALUMINUM 


te SPeNOARD: (WROUGHT OF EXTRA HARD, THICK ALUMINUM PLATE 
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“and the way its been moving 


[LL NEVER 
NEED ANY MORE” 


Time for some high pressure selling? No. 
Time for some high powered thinking. 
What this salesman needs is ideas. What 
this dealer needs is help. 


Modern salesmanship only begins with 
selling the dealer. The real job is to help 
ihe dealer sell the consumer. On his 
shelves are hundreds—even thousands — 
of items. To get the breaks, your product 
must make its own breaks — be so shrewdly 
priced, packaged, styled, displayed, mer- 
chandised, that it sells with little or no 
dealer dependence. 


We have noticed that, faced with a mar- 
keting or merchandising problem, manu- 
facturers of packaged goods have thought 
of the American Can Company as a logical 
source of help. They have realized, per- 
haps, that to build successful packages and 
point-of-sales displays we have had to 
know something about markets and con- 
sumers, and the whole broad field of retail 
merchandising. They have assumed that 
with our daily contact with many and 
varied marketing problems, we must have 
quite a bit of information. 





Our experience-background, our studies 
and other data, have been of value. Pos- 


sibly they can be for you. We suggest that Why does American Can Company concern itself with 

you drop a line to our Sales Promotion problems of retail merchandising? 

Department. We should be glad to talk Our reasons are the same as yours. We cannot sell more packages 
things over with you and contribute what than you sell for us—yox cannot sell more than the consumer 
we can buys. The consumer is our common goal. 














AMERICAN CAN COMPANY 


230 Park Avenue, New York 
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1. Wasteful—Untidy —Unsanitary 


2. Economical —Neat-— Sanitary 


The thin wafers of bar soap in the public 
washrooms usually are discarded—that's 
sheer waste. Also, they cause an untidy, 
messy looking washroom and should be 
abolished. Powdered FLOTILLA Soap, in 
the new sanitary dispensers, prevents all 
waste, yet provides bar-soap satisfaction 
and gentleness. 


These steel enameled dispensers, set flush 
against the wall, are neat and tidy, and easily 
filled. With each case of 48 packages of 
Powdered FLOTILLA Soap, you may have 
one FREE! Additional dispensers, if needed, 
will be supplied at cost. 


POWDERED 


FLOTILLA 
SOAP 


ARMOUR ASD COMPANY ° Industrial Soap Div. 
1355 W. 31st Street Chicago, Illinois 
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Washroom Waste 


BANISH IT! 


It's the little savings, here and there, 
which aggregate sums substantial 
enough to become evident on the profit 
and loss statement. However, the sav- 
ing you can effect in washroom soap is 
by no means inconsequential, and 
should not be ignored. 


And when, at the same time, you can 
provide greater cleanliness, neatness 
and comfort—immediate action is in 


order. Powdered FLOTILLA soap is 


the answer to this problem. 





Modern, Unbreakable Dispenser- 














\C With each’ 


case of 


POWDERED FLOTILLA SOAP 
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Another Problem for Pork Packers 


2—Results of Current Curing Operations Should be Remembered 
in Estimating Inventory Values 


ACING pork packers this year are facts they 

‘ cannot overlook—increased hog cutting losses, 
reduced consumer buying power and increased unit 
expense due to decreased volume. 

Cutting losses estimated at 31 million dollars 
were sustained in 1934 on the total slaughter of 
44,397,000 hogs killed at federally-inspected plants, 
figuring the loss at 3lc per cwt. 

But there was another loss which many packers 
may have overlooked in their figuring. 

During 1934 the Chicago market on cured S. P. 
hams and picnics, S. P. and D. C. bellies averaged 
39c per cwt. UNDER the green market. Therefore, 
in addition to heavy cutting losses, packers last 
year sustained a further substantial loss on cur- 
rent curing operations. 


Discount Greater This Year 


And this year to date the discount on cured meats 
UNDER green meats has averaged considerably 
greater than last year. 

It is possible the industry does not fully appre- 
ciate losses which are being sustained on current 
curing operations, in addition to large cutting 
losses. 

Such curing losses are illustrated in the follow- 
ing table. 

Current curing operations are figured on green 
hams, picnics and bellies from hogs averaging 215 
lbs. (range 200@230 lbs.), on a basis of the Chi- 
cago cash carlot market on green and cured meats, 
(THE NATIONAL PROVISIONER DAILY MARKET SERV- 
IcE, March 15), plus an estimated curing expense 
of $1 per cwt., and giving credit for estimated net 
pickle gain of 3 per cent on hams, 1 per cent on dry 
cured S. C. bellies, 4 per cent on picnics. Here is 
the way it figures: 


CURRENT CURING LOSSES. 
215-lb. Average Hogs (Range 200 Ibs. to 230 Ibs.) 
Reg. Hams. DCSC Bellies. Picnics. 





Weight per hog 29 Ibs. 22 Ibs. 12 Ibs. 
Green (Chgo. market) 17.50¢ 20.50¢ 13.25¢ 
Cured (Chgo. market) 16.75¢ 21.00¢ 13.25¢ 
Difference —.75¢ +.50¢ 
Add est. curing expense 1.00 1.00 1.00 
—1.75 —.50 —1.00 
Deduct value pickle gain 5025 21 53 
LOSS PER CWT. —1.2475 —.29 —AT 
LOSS PER HOG — .3617 —.0638 —.0564 


TOTAL CURRENT CURING LOSS PER HOG, —.1819 


Smoked meat costs are figured on basis of cured 
meat market, therefore the loss on current curing 
operations is the difference between green and 
cured market, plus curing expense, less value of 
pickle gain. 

Presumably the disparity between the green and 
cured markets is caused by some packers discount- 
ing the green market to sell back-packed S. P. 
meats, and other packers’ meeting this competition 
with new cured products. 


Figure Loss on Present Put-Down 


Packers may find it quite interesting to figure 
the curing loss on their present put-down, basing 
their figures on the green market, plus cost of cur- 
ing, and giving credit for average pickle gain. 


Dependence upon speculative enhancements of 
inventories unquestionably affects buying and mer- 
chandising policies. Considering economic condi- 
tions, and giving thought to curtailed consumption 
of meat food products, is it reasonable to expect 
inventory enhancements over present green and 
cured meat prices which will even in small measure 
offset current hog cutting and curing losses? 


How are your hogs cutting out this week? Turn to page 10. 








Hog Cut-Out Losses Cross the Two Dollar Level 


OG prices at Chicago during the 

first four days of the current 
week averaged a little higher than for 
the same period a week earlier. Demand 
for product was only moderately active 
and, despite bullish hog news, product 
prices show little gain over those for 
the corresponding period of the pre- 
vious week. The result was a further 
widening of the spread between hog 
costs and product values, resulting in 
hog cut-out losses a little greater than 
last week. 

Hogs cost packers this week an aver- 
age of from $11.88 to $12.03 per hun- 
dredweight, compared to costs of $11.68 
to $11.82 last week. Product values 


from these hogs averaged from $11.02 
to $11.17, compared with values of 
$11.07 to $11.11 a week earlier. Hog 
cut-out losses for this week ranged 
from 86c to 92c per cwt. Losses last 
week were 61c to 7lc per cwt. 


Consumer purchasing power may be 
low, and there may be resistance to in- 
creasing meat prices. Packers cannot 
control or greatly influence this situa- 
tion. But they can determine what 
they will pay for hogs. And until they 
purchase their livestock supplies on the 
basis of what hogs are worth to them 
as fresh and cured meat cuts, there can 
be little hope that these high hog cut- 
out losses will be reduced materially. 


Hog receipts at Chicago during the 
first four days of the current week 
were only about one-half as large as 
during the same period a year earlier, 
Quality held up well, being exception- 
ally good on some days. Comparatively 
few fattened lightweights arrived, 
Very few pigs were offered and pack- 
ing sows continued relatively scarce, 
Shippers and all classes of hog slaught- 
erers were more anxious for supplies 
than a week earlier. 


The following cutting test is worked 
out on the bsais of live hog and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting per- 
centages taken from actual tests in Chicago plants.) 















































180-220 lbs. 220-250 lbs. 250-300 Ibs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive, 

NN eT Tee 13.90 16% $ 2.35 13.70 16% $ 2.31 13.30 17% $ 2.28 
OE EE ee ee 12% -70 5.30 12% .68 5.00 12% .64 
EN i a ied caeemee eamawe 4.00 18% 73 4.00 18% 73 4.00 18% 73 
ee 9.70 19 1.84 9.30 18 1.67 8.80 17 1.50 
TE EG ge wine seed RR AO ROO R 11.00 19% 2.15 8.70 18% 1.64 3.50 18% 66 
I slg crane die ad Wad Oe n nay res lic 3.00 15% AT , 9.00 15% 1.39 
aaa Sita. gah. oa ah aca Guan cma 1.00 10 10 3.00 10% o2 5.00 13% 66 
Vp err 11% .28 2.50 11% .28 3.30 11% 37 
Err: 12.69 25 2.10 12.69 .28 2.20 12.69 .28 
re re 12.90 13.04 1.68 12.60 13.04 1.64 11.20 13.04 1.46 
I ioe 6 Kinksaa wav eehavonse 1.50 1256 19 1.50 125 19 1.50 125 19 
FSI ETE 12% 39 2.80 12% 35 2.70 12% 35 
Feet, tails, neckbones............. 2.00 ia 2.00 «oun 12 2.00 PEAS 12 
EE SES. baw S dcevevewkirae wees 39 .39 ey eee 239 
TOTAL YIELD AND VALUE........... 69.00 $11.17 70.50 $11.07 71.50 $11.02 

Cost of hogs per cwt.......... $ 9.00 $ 9.03 $ 8.95 

Condemnation loss............. .04 .05 .05 

Handling and overhead........ .74 .66 63 

ae 2.25 2.25 2.25 
TOTAL COST FER OCW... ccccccoccces ‘ $12.03 $11.99 $11.88 
SED beac dsc oe Saeed en deaes 11.17 11.07 11.02 

SS ee $ .86 $ .92 $ .86 

Re Sica dete weneinc.es 1.72 2.16 2.37 








Farm Pork Competition 


Farmers might sell 1,400,000,000 Ibs. 
of pork and lard in the next year with- 
out payment of processing tax, and com- 
pete with packers’ tax-paid products 
under an AAA amendment proposed by 
Congressman Dirksen of Illinois, which 
would raise tax-exempt poundage of 
hogs producer might sell in the form 
of meat from 300 to 2,000 Ibs. 

AAA officials are reported to be dis- 
turbed over the bill, which they be- 
lieve would reduce processing tax col- 
lections. They point out that maximum 
exemptions in 1935 might be $45,000,- 
000, or one-fourth of estimated collec- 
tions, representing 2,000,000,000 lbs. live 
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weight of hogs, or 1,400,000,000 lbs. of 
pork and lard. 


Since the AAA estimates that there 
will be only about 5,600,000,000 Ibs. of 
pork and lard on which payment of 
processing tax is expected, deduction 
of the maximum exemption would leave 
only three-fourths, or 4,200,000,000 Ibs., 
to be processed and sold through estab- 
lished channels. 


Under the proposed bill farm-pro- 
cessed pork might compete at a dis- 
tinct price advantage with packing- 
house products on which the tax had 
been paid. It might even be possible 
for farmers to pool their tax-exempt 
quotas and cooperate in large-scale 
slaughtering and selling operations. 


Canadian Beef Imports 


About 4,000 head of Canadian cattle 
were imported into the United States 
during the week ended March 29, ap- 
proximately the same number as were 
received during last week. Trend of 
imports for latter half of March was 
lower than during the first two weeks 
of the month, when 11,000 cattle were 
received. Total imports for March will 
probably be in the neighborhood of 
18,000 head. 


Imports of frozen beef from Canada 
through New York City totaled 39,803 
Ibs. during the week ended March 28 
and 11,690 lbs. of chilled beef were im- 
ported during the same period. 
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Building an Efficient Meat Plant 


Careful Planning of Departmental Layouts and Building Details 
Keeps Maintenance and Production Costs Low 


NLY when meat plant buildings 
O are carefully planned and con- 
structed can highest efficiency and low- 
est costs of processing and manufac- 
turing be obtained. 


And more than architectural and en- 
gineering skill is required in their de- 
sign. 

Combined with these must be an in- 
timate knowledge of each meat pack- 
ing operation, ability to adapt plans to 
particular needs, and attention to de- 
tails of design not required in other 
industries where operations are less 
specialized. 


What Packer Builds for Today 

Modern meat plant design strives for 
a number of important results, among 
which are: 

1—Low depreciation and maintenance 
costs. 

2—Minimum cleaning expense. 

3—High efficiency in processing and 
manufacturing, through straight-line 






































TO SAVE STORAGE SPACE. 


Instead of continuing the opening under 
prime steam lard tanks to the basement, 
a recessed floor has been built as shown 
Space under tanks, high enough to permit 


tierce storage, is thereby saved. 


production as far as possible, and loca- 
tion of departments to keep handling 
costs low. 

4—Convenience of operation and ac- 
cessibility of equipment for inspection 
and repairs. 

5—Good working conditions. 

6—Low departmental operating costs 
for heat, refrigeration, light, etc. 

Development of meat plant buildings 
has been a step-by-step process, from 
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Pm ie ae A 
CONDENSATE 


GUTTER 











NO DRIP INTO CURING VATS. 


Curing cellar is built with gutter along 

the walls which catches moisture drip and 

prevents it running into vats and diluting 
curing pickle. 


the simple affair of four walls and a 
roof to the highly-specialized structure 
of today. 


Modern Design and Equipment 


This progress has been rapid. Brick 
floors and tile side walls, for example— 
novelties a few years ago—are today 
considered standard construction for 
many departments. This is also true 
in other details, including the almost 
general use in new buildings of brick, 
concrete, steel and other fireproof con- 
struction materials. 








Building Details That Keep 
Production Costs Low 


Interesting features of design and construction 
in the new Felin plant at Philadelphia: 

1—Automatic floor-leveling elevators. 

2—Pipe shaft connecting all floors, to hold 
electric cables, water, steam and refrigerating 
piping. 

3—Motor controls installed in stair tower. 

1—-White pine window-sash prevents corrosion. 

5—Waterproof lighting switches. 

6—Concrete curing vats with condensate gut- 
ters to carry off condensation and drip, and 
prevent it mixing with pickle. 

7—Recessed spigot housings in curing vats 
prevent accidental removal of plug and loss 
of pickle. 

8—Lead-covered cables and vapor-proof light- 
ing fixtures in curing cellar. 

9—Depressed floor under P. S. lard tanks to 
increase storage space in basement. 

10—Brick floors, tile walls and stainless steel 
equipment wherever possible. 

11—Central hydraulic system for operation of 
presses. 

12—All equipment easily accessible for mainte- 
nance and repairs. 

13—-Automatie air conditioning in bacon slic- 
ing room. 








While main details of design and con- 
struction have become quite well stand- 
ardized, it is still possible to exercise 
ingenuity in layout of departments and 
planning of smaller details. These may 
be unimportant in themselves, but of 
great value in keeping down costs and 
maintaining quality of product. 


Many meat plant buildings con- 
structed during the past year might be 
used to illustrate interesting new fea- 
tures of design planned to give greater 
efficiency, lower operating costs and 
better processing and manufacturing 
efficiency. In each would be found fea- 
tures worthy of note. 


But in few of them are combined so 
many interesting details as are to be 
found in new additions to the plant of 
J. J. Felin & Co., Inc., Philadelphia, Pa. 


Main Design Features 


This building, an L-shaped structure, 
adjoins older processing and manufac- 
turing buildings, and was built to meet 
a need for additional cooler and manu- 
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NO DANGER OF PICKLE LOSS. 


Passing trucks cannot accidentally knock 
out spigot plug, as spigot opening is re- 
cessed. 


facturing space. It houses offices, 
cafeteria, lard rendering, refining and 
packaging, bacon slicing and packaging, 
shipping room, coolers, freezers, sweet 
pickle cellar and loading platform. 


All of these departments have been 
located conveniently with respect to one 
another, and to various departments in 
the adjoining building from which prod- 
uct is received. 


In the illustration of the Felin plant 
on page 12 the new addition is at 
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FELIN PLANT ADDITION 
BUILT FOR SAVINGS. 


the right. It is of fireproofed steel con- 
struction, with brick exterior walls, and 
architecturally is of the same style as 
the older buildings. 

Curing cellar and lard storage room 
are in the basement. On the first floor 
are shipping cooler and lard draw-off 
and packaging room. Offices, dining 
room and lard charging room are lo- 
cated on the second floor. On the third 
floor is the bacon slicing room, holding 
cooler, bacon freezer and lard storage, 
and on the fourth floor is a cooler 
equipped to be used as a freezer in 
winter. 


Everything for Efficiency 


All of these floors and the basement 
are connected by two stairways, one 
inclosed at the rear of the building and 
the other midway of the new building 
between the latter and the old building. 

An elevator equipped with an auto- 
matic floor leveling device—which has 
great advantages in avoiding accidents 
and damage to product in handling— 
connects all floors of both new and old 
buildings. 

In main features of design this build- 
ing follows closely what has come to 
be regarded as the most suitable type 
of construction for a cooler building. 
Brick, concrete and steel are the main 
construction materials. Packinghouse 
brick floors are used wherever these are 
an advantage. Walls of many of the 
rooms, particularly where processing is 
done, are of tile. 

It is the smaller but not less impor- 
tant features of design, however, which 
hold the greatest interest for the meat 
packer. Some of these—notably the 
pipe shaft which adjoins the elevator 
shaft and stairway—are features of the 
building as a whole. Others are pe- 
culiar to the various departments. 

Pipe Shaft a New Feature 

This pipe shaft is brick inclosed, with 

steel fire doors at each floor, extending 


from curing cellar to roof, and covered 
at each floor with a removable iron 
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grating. In it are placed all water, 
steam and refrigerating piping mains, 
providing ready and economical access 
when repairs or additional connections 
are required. Electric cables for power 
and lighting are also placed in shaft. 


LT. WEIGHT CONCRETE FILL 
MEMBRANOUS WATERPROOF Tor oF 
1"- CEMENT Top Coat _~) Cork 
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EFFICIENT FLOOR INSULATION. 


Every precaution was taken to prevent 

refrigeration reinforcing in 

floors, columns, walls, ete. This sketch 

shows manner in which insulated floors 
were constructed. 


losses by 


Packers who have had processing and 
manufacturing operations interfered 
with or disrupted during piping installa- 
tion and repairing, and who have seen 
time lost and production costs increased 
as a result, will appreciate convenience 





and ultimate economy of this arrange- 
ment. 


Mechanical equipment installed in this 
new addition is operated by individual 
motor drive. All motor controls are 
installed in the stair tower, push but- 
tons for starting and stopping being 
placed at the various machines. 


All floors are waterproofed by the 
membranous method, and the insulation 
has been so installed as to prevent heat 
transfer through steel frame and struc- 
tural floors. White pine sash is used 
throughout, to reduce depreciation 
caused by corrosion. In refrigerated 
rooms where processing is done addi- 
tional refrigerator windows containing 
two thicknesses of glass are used, 
Waterproof lighting switches are in- 
stalled in all departments. 


Ideas in the Curing Cellar 


One of the most interesting depart- 
ments in this new cooler building is the 
sweet pickle cellar. Curing is done in 
double rows of concrete vats perma- 
nently installed. Where these vats 
abut against columns and walls a con- 
densate gutter has been troweled in the 
top, to carry off condensation and drip, 
and prevent it mixing with pickle. 


Pickle vats are drained through 
1%-in. holes protected with a spigot 
housing of stainless steel. When the 
vat is in use this drain is closed with 
a white pine plug entirely within spigot 
housing, obviating possibility of its be- 
ing loosened or knocked out by passing 
trucks, with consequent loss of pickle. 


Vats have free standing corners, a 
3/16-in. guard plate extending from 
floor to within 1 in. of top. This cor- 
ner guard plate and recessed drain are 
shown in the accompanying illustration 
of the cellar. 

Lead covered cables and vaporproof 


lighting fixtures are features of light- 
ing system in this department. 


Space Saved for Tierce Storage 


A lard storage room, insulated with 
6 in. of cork and maintained at a tem- 


MODEL CAFETERIA FOR PLANT EMPLOYES. 


Employes are not permitted to eat lunches in manufacturing or processing departments. 
In this cafeteria are found all equipment and appliances featuring the modern com- 


mercial establishment. 


Steam tables and 


utensils are of non-corrosive materials. 
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perature of 36 to 40 degs. Fahr., ad- 
joins the curing cellar at the rear, a 





in this portion of the ceiling of which is de- 
vidual pressed, as shown in the illustration of 
IS are the longitudinal section of the build- 
1 but- ing. Head room under this depressed 
being first floor is sufficient for tierce stor- 
age. 
y the The depressed ceiling was provided 
lation to accommodate discharge lines from 
t heat prime steam lard tanks. The first floor 
struc- at this point might have been left open 
; used and the settling tanks placed in the 
‘iation basement, which would have been the 
erated obvious arrangement. However, in this 
addi- case it was desired to utilize the space 
aining under the lard tanks, and to place the 
used. settling tanks on the first floor along- 
re in- side. The depressed floor idea was 
therefore decided on. 
- This detail is an interesting example 
of the manner in which careful planning 
epart- will increase a building’s utility. 
is the 
one in Standardized design and construction, yee Bas to’. ig tee re Se aes 
wt for the most part, characterize the first _ CURING CELLAR CONSTRUCTION AND EQUIE awe. 
vate floor, except the depressed floor under — of interest here are condensation gutters to prevent drip in pickle, lead-covered 
. . . 4 ighting cables, brick floors, vapor-proof lamps, recessed spigot openings in curing 
a con- the lard tanks. This depression is pro- vats, and a degree of cleanliness and sanitation unobtainable except where workmen 
in the tected with a 4-in. curb to keep water have pride in their surroundings. 
i drip, and foreign matter out of the pit. 
. The greater portion of the first floor is the space provided around each ma- A modern cafeteria and dining room 
rough is given over to a shipping cooler, insu- chine to facilitate cleaning and repairs. for the office force and plant em- 
spigot lated with 4 in. of cork and maintained (Centrifugal pumps, often installed in ployees is a feature of the second floor. 
n the at a temperature of 36 to 40 degs. Fahr. locations difficult to get at, are in this Much of the cooking and warming 
i with At the rear of this floor is the lard building placed in the open and readily equipment here is of stainless steel. 
spigot room, containing the settling and re- accessible. 
its be- ceiving tanks. Lard filling room, in Umbrellas of sheet iron, placed on the Cafeteria is a Model 
assing which are located lard roll and carton sens cheten Yoel tents ank eau: tas F . 
pickle. filling machines, is placed between lard P - é »P ° A rule of the Felin plant, strictly en- 
seom and sales cooler. tles on the floor abcve, prevent drip forced, is that lunches must not be 
ers, a through the second floor openings into  gaten in processing and manufacturing 
_ from No Drip Through Floor Openings the room below. departments. Employees who bring 
- ao ; A loading platform, enclosable with their lunches must eat them in the 
— All rooms on this floor have brick rolling steel doors, adjoins the sales plant’s dining room. 
ration floors. Side walls of lard room and cooler. A gradual slant of the pave- P : 
lard packaging room are of tile. . g Pp At the rear of this floor is the lard 
} ment from one end of the dock to the room, in which are installed six prime 
rproof A noticeable feature in these latter other is a convenient arrangement to team lard tanks and four open render- 
light- rooms, as well as in the other depart- facilitate loading trucks with different ing kettles, all insulated. Curbs at tank 
ments in which equipment is installed, body floor heights. floor openings provide against water 
drip to the floor below. 
rage 
1 with Lard agitator, insulated with 4 in. of 
» tone cork, is also installed above this room 








MODERN BACON SLICING ROOM. 


on the third floor, and extends through 
to the second floor. This is arranged 
for cooling with either well water or 
brine. Well water used for cooling is 
discharged to a tank which supplies 
water for ammonia condensing. Clay 
kettle and filter press are also placed 
on this floor. 


Air Conditioned Bacon Slicing 
Room 


Lard refining and bacon slicing are 
done on the third floor. Between the 
former at the rear and the latter at the 
front of the building is the bacon hold- 
ing cooler. Bacon is sliced on four high 
capacity slicers and packed on stain- 
less steel traveling tables equipped with 
push button controls. A temperature 
of 46 degs. and a relative humidity of 
about 40 per cent is maintained in the 


Four high-speed lines are installed for slicing operations, with latest design slicing 


tinents. 
n com- 
terials. 


bacon slicing room with automatic air 
conditioning equipment. 
(Continued on page 36.) 


machine. Temperature and humidity maintained automatically. Workers’ seats scien- 
tifically designed to prevent fatigue. Brick floor and stainless steel packing tables 
keep cleaning costs low. (Photo Link-Belt Co.) 
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Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











AAA Amendments 


Opposition has been growing rapidly 
during the past week to AAA amend- 
ments which would grant large regula- 
tory powers over the meat packing in- 
dustry to the Secretary of Agriculture. 
Several leading packers are sending 
letters to their stockholders pointing 
out dangers to the industry which lie 
in the amendments. 

Communications emphasize that al- 
most every phase of the packer’s busi- 
ness might be regulated by a govern- 
mental agency if the amendments 
were to pass Congress. Purchases of 
raw materials, sales of finished prod- 
ucts and even advertising practices of 
the industry might be subject to con- 
trol. 

The bills, now in house and senate 
committees for revision, have aroused 
protest from a large number of agri- 
cultural and competing commodities. 
It is reported that the bills are under- 
going much revision in committee. 

Legislation from another direction 
which might help to decide the fate of 
the amendments is in an amendment to 
the works relief bill, now before Con- 
gress, which would allow the President 
to make benefit payments for hog and 
crop reductions from funds granted 
under the bill. It is believed that this 
would undermine the _ self-sustaining 
aspects of the AAA plan of production 
control. 


Many Organizations Oppose 

Many organizations have joined in 
opposition to the amendments, some of 
them representing localities interested 
in the raising and processing of live- 
stock and other agricultural commodi- 
ties. The Omaha Chamber of Com- 
merce, South Omaha Merchants’ Asso- 
ciation and the Nebraska Manufacturers 
Association have taken such action re- 
cently. The Wichita Chamber of Com- 
merce, seeing dangerous results to its 
industries and its state, has also ex- 
pressed opposition. 

A bulletin to members of the Ameri- 
can Association of Creamery Butter 
Manufacturers from its manager, H. F. 
Jensen, states what might happen to 
any processors if the amendments were 
enacted. It suggests that the operating 
margin allowed processors would be 
small—so little that smaller units 
would find it difficult to exist. Buying 
and selling prices could be established 
with no allowance for advertising and 
maintenance of processor’s own brands. 


Indicative of recent revision of the 
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original amendments is the fact that 
the bill has now been reprinted for use 
of the house committee with a new 
number, HR 708A. 


FROM LIVESTOCK VIEWPOINT 
Los Angeles, Calif., Mar. 21, 1935. 
Editor THE NATIONAL PROVISIONER: 


Probably the most far-reaching legis- 
lation ever proposed in the United 
States or any other country is the pro- 
posed amendment of the Agricultural 
Adjustment Act. This legislation would 
grant to the Secretary of Agriculture 
the powers of an absolute dictator over 
all agricultural production, marketing 
and distribution. Indirectly, the ad- 
ministration of the measure would af- 
fect the lives and fortunes of many 
millions of our people, both on farms 
and in cities. Considering the broad 
nature of the legislation, it seems to 
me that every producer owes it to him- 
self to make a thorough study of the 
proposed act. 


It seems to me that discussion of 
the matter must center around the idea 
as to whether or not agriculture is 
ready for so-called regimentation. Are 
farmers and stockmen willing to leave 
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to the Secretary of Agriculture, usually 
a political appointee, the matter of de- 
termining just what each individual 
farmer and stockman may raise? 

Even the man who recognizes the 
possibility of an improved price struc- 
ture might feel that he would still be 
better off if he retains his right to 
utilize his own land in the manner he, 
through past experience and first hand 
knowledge, feels to be in his own best 
interests rather than leaving such mat- 
ters to bureau heads and government 
agents. 

It is entirely possible that many 
farmers and stockmen would consider 
the present Secretary of Agriculture 
capable of using the vast powers which 
would be conferred upon him under the 
measure, but the matter cannot be con- 
sidered from that angle. The legisla- 
tion would be of permanent nature, and 
history shows us that members of the 
cabinet are anything but permanent, 
very few Secretaries of Agriculture 
having ever served more than four 
years. What it means is that the Sec- 
retary of Agriculture would be a dic- 
tator who could not under any reason- 
ing have sufficient knowledge and 
ability to understand all of the com- 
plex problems of agricultural and live- 
stock production, processing and dis- 
tribution. 


It must not be considered that pro- 
cessors and handlers of agricultural 
products are entirely selfish in their 
opposition to such legislation. When 
the buyer of farm products must act 
under a strict federal license system, 
it goes without saying that producers 
of agricultural commodities have also 
been restricted in precisely the same 
degree and just as effectively as if they 
themselves had been licensed. And 
after all is said, the country had very 
definite proof last year that Nature 
must be reckoned with in any scheme 
to adjust production. Yours truly, 


J. A. MCNAUGHTON. 


FOOD AND DRUG REGULATION 


Food and drug legislation, certain 
phases of which might affect the meat 
packing industry, was recently urged 
on Congress by President Roosevelt, 
concurrently with reporting out of a 
revised version of the Copeland bill by 
the Senate commerce committee. 


The President’s message specifically 
asked for control over food and drug 
advertising, protection of the cosmetic 
trade and a system of inspection and en- 
forcement. It did not suggest the 
agency through which such legislation 
would be carried out, a question on 
which there has been much discussion 
in hearings on the Copeland bill. As 
originally proposed, the Copeland bill 
would have given regulatory control to 
the food and drug administration of 
the Department of Agriculture, but 
many interests have asked that such 
powers, if granted, be vested in the 
Federal Trade Commission. 
(Continued on page 36.) 
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ATTRACTIVE COLORED PENNANTS ENCOURAGE HOME BAKING AND USE OF LARD. 


This type of advertising, for use in retail stores, stresses the ease of using lard and the high quality of cakes, pies, 
doughnuts, etc., that can be made with it in the home kitchen. 


ACKERS 

have known 
for a long time 
that mechanical 
processing of lard 
—whereby air 
and fat globules 
are broken up into minute particles and 
evenly distributed through the mass— 
improves color, texture and keeping 
qualities. 

Machines for accomplishing this have 
been on the market for years and have 
found rather wide use. But apparently 
it never occurred to anyone to tell the 
consumer that, in addition to improving 
appearance, they might also impart de- 
sirable qualities not found in untreated 
lard—qualities the housewife would ap- 
preciate and find useful, or that would 
contribute to greater ease in baking and 
better baked products. 

Recent tests of “texturated” lard by 
Armour and Company have uncovered 
some interesting facts. These tests 
were made in the plant kitchen, in 
homes and at experiment stations. They 
demonstrated that texturated lard prop- 
erly used will enable the housewife to 
secure better baking with less effort. 


Simplifies Housewife’s Baking Task 


“Our researches,’ says Warren W. 
Shoemaker, Armour vice president and 
general sales manager, “disclosed that 
one of the basic faults in cake and pas- 
try baking is failure to mix the lard 
sufficiently with the flour or sugar. It is 
difficult to mix or ‘cream’ firm lard, 
and proper results are not obtained if 
the lard is softened by heating before 
the mixing process is completed. 

“Texturated lard overcomes this dif- 
ficulty. The texturating machine cuts 
each pound of lard into an estimated 
3,500,000 parts and reassembles them. 
Our tests show that dry material can 
be mixed thoroughly with texturated 
lard in half the time required for mix- 
ing with ordinary lard.” 

These findings are important from a 
number of angles, among which is the 
added merchandising value given to the 
product, and because of its greater util- 
ity in the home, the opportunity through 
the texturated product to increase the 
per capita consumption of lard. 
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Improving Quality of Lard 
Provides Sales Ammunition 


They also afford opportunity for the 
advertiser of lard to give his product 
a new and interesting merchandising 
slant—a situation Armour and Com- 
pany was quick to take advantage of. 
The new product went on sale in a new 
carton, on which the word “Texturated” 
is prominent, to the accompaniment vf 
a well-planned sales drive which hegan 
in February. 


Drive to Increase Sales 


This effort centers largely in the re- 
tail store, although the radio is being 
used to take the message direct to con- 
sumers. Attractive displays of the lard 
are made wherever opportunity is 
afforded, and attention is called to the 
improved product through lavish dis- 
play of multicolored pennants and win- 





REMINDER TO BUY LARD. 


Dramatic human interest photographs are 
supplied to the retailer for store display 
purposes. They are designed to remind 
the store visitor not to overlook lard on 
the shopping list. 





dow strips. Fold- 
ers containing 
recipes for using 
texturated lard in 
cakes, pies, cook- 
ies, doughnuts, 
etc.,are also made 
available to housewives. 

Preceding this sales drive, salesmen 
were thoroughly acquainted with the 
new product, so as to be able to present 
its merits and trade-building possibil- 
ities to retailers. The texturated prod- 
uct is being offered in 1-, 2-, and 8-lb. 
cartons and 8-lb. pails. All plants of 
the company have been equipped to 
produce the texturated product. 


With smaller livestock supplies this 
year, packers will have to depend for 
profits on better margin rather than 
volume. This will undoubtedly require 
better merchandising of many products, 
as well as higher production and manu- 
facturing efficiencies. This year, there- 
fore packers will be more alert for new 
merchandising slants like this to attract 
interest to meat products. 





LAMB CAMPAIGN PLANNED 


A campaign to encourage consump- 
tion of lamb, having as its keynote, 
“Lamb at Its Best,” will be staged co- 
operatively this spring by meat pack- 
ers and retailers and the Colorado-Ne- 
braska Lamb Feeders Association, un- 
der the direction of the National Live 
Stock and Meat Board. Lamb producers 
and packers anticipate a particularly 
good crop of lambs this spring, as feed- 
ing conditions are reported excellent in 
major producing regions. The crop is 
only 5 per cent lower than last year. 


During the campaign packers and re- 
tailers will tell the public of lamb’s 
value as a food, and its comparatively 
low price this year. The campaign will 
include a series of 10 five-minute radio 
talks to be broadcast in consuming cen- 
ters. Packers will distribute lamb ad- 
vertising material to their retailers. A 
large window display and supplemen- 
tary price streamers which will mention 
leg, shoulder, chops, patties, breast and 
stews of lamb have been designed for 
use of retailers. 
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Cappicola 


Cappicola is a product popular in 
some sections of the country, and it 
finds a ready sale among some people 
of foreign extraction. A packer asks 
how to make it. He writes: 





Editor THe NATIONAL PROVISIONER: 

Cappicola is very popular in some cities in our 
territory, and we think it might be profitable 
for us to make it. Will you please give us a 
formula and processing instructions. 

Cappicola is eaten without cooking, 
and therefore must be processed accord- 
ing to U. S. meat inspection regulations. 
These require that meat used must be 
hard frozen and held at a temperature 
not to exceed 5 degs. Fahr. above zero 
for 20 days, or it must remain in cure 
not less than 25 days at a temperature 
not lower than 36 degs. Fahr. 

Complete instructions for handling pork meats 
to be eaten without cooking will be found in the 
Dec. 26, 1931, Jan. 9, 1932, Jan. 23, 1932, Feb. 
6, 1932, and Mar. 5, 1932 issues of THE Na- 
TIONAL PROVISIONER. 

Boneless butts are used in making 
cappicola. Usually large, well trimmed 
cuts are selected. 

Curing.—The following curing mix- 
ture is rubbed well into each piece of 
meat, which is then packed closely in a 
clean tierce or barrel. Bacon curing 
boxes may be used if desired. 


4% lbs. salt 
4 oz. nitrate of soda 
1% lbs. sugar 
2 oz. fennel seed 
1 lb. 2 oz. cayenne pepper 


A curing mixture made on this basis 
will be sufficient for 100 lbs. of butts. 
As mentioned, curing must continue for 
not less than 25 days at a temperature 
not lower than 36 degs. Fahr. 


Seasoning.—When the meats are 
taken out of cure they are washed and 
rubbed with seasoning ingredients in 
the following proportion: 


4 lbs. 8 oz. salt 
12 oz. sugar 
4 oz. nitrate of soda 
1 Ib. 8 oz. ground red pepper pods 
1 lb. 8 oz. pimentos 


Use enough plain pickle to moisten. 

Where production of cappicola justi- 
fies the packer might find it economical 
to have this seasoning formula com- 
pounded in the quantity required for a 
batch of product by one of the season- 
ing firms which specialize in this work. 

Stuffing.— Meats are stuffed in beef 
bungs or manufactured casings cut 8 in. 
long. Only one piece of meat is stuffed 
into each casing. If beef bungs are 
used put a skewer in one end of casing 
and tie with string, forming a loop 
hanger around end of casing and just 
under skewer. Clip skewer as short as 
possible. Puncture casing to permit 
escape of air. 
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wr the Trade 








Hanging.—Hang stuffed meats on a 
cage so pieces do not touch. When cage 
is filled to capacity rinse meats with 
warm water and allow to hang at nat- 
ural temperatures for a few hours or 
until casings have dried. 


Smoking.—Government regulations 
require that this product be smoked not 
less than 30 hours at a temperature not 
lower than 80 degs. Fahr., and that it 
shall be carried in a dry room for not 
less than 20 days at a temperature not 
lower than 45 degs. Fahr. 


Formerly it was the practice to hold 
this product in the smokehouse under 
dry, hot temperatures but no smoke— 
the first 12 hours at a temperature of 
110 degs. Fahr. Now, after casing has 
dried thoroughly, temperature is raised 
gradually to 120 degs. Fahr. and prod- 
uct carried at this temperature until 
thoroughly dry and proper color has 
been obtained. 


Drying.—After smoking, product is 
taken to summer sausage dry room, re- 
moved from trucks to hanging sections 
and allowed to hang in a good circula- 
tion of air. If this is done there is no 
danger of wrinkling or shriveling. Ade- 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it shown green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Sau- 
sage Spoilage.” 


GUE | d5 anh ds ea a 6 elena ene a.aie one 
Enclosed find a 10c stamp. 























quate protection against skipper flies 
should be provided. 

Product should be watched carefully 
for first few days in dry room. If air 
pockets show up, puncture the casing 
with a wooden skewer. After hanging 
about a week wrap with twine. Carry 
in dry room temperature until shipped, 
but not less than 20 days. If product 
is carried until fully dried string will 
loosen. If each piece is to present a 
neat appearance, therefore, it should be 
rewrapped. 


Bones and Hoofs 


A Southwestern packer has been dis- 
posing of hoofs, shin bones and switches 
in the easiest way. He is not satisfied 
and wants to find out if he can utilize 
them more profitably. He writes: 


Editor THE NATIONAL PROVISIONER: 

We are operating a small but modern abattoir, 
but to date no effort has been made to save 
hoofs, shin bones and switches. Will it be profit- 
able to save these items on a kill of 15,000 head? 
We would also like to know how to cure or 
process these by-products. 

The profitability of saving and proc- 
essing these by-products depends on 
comparison of the cost of storing and 
handling them with the amount received 
from their sale. 

Shin bones should be removed from 
the knuckles with great care, the cut 
being made straight across through the 
nerve hole. Bones are then placed in 
an open steel tank filled with cold water 
and steam admitted through perforated 
coils to heat water to about 190 degs. 
Fahr. 

Bones are cooked until all of flesh and 
fat is freed from them. Neatsfoot oil 
stock may be skimmed from the sur- 
face of the water. Bones are then 
washed with hot water in a cylindrical 
washing machine, removed and _air- 
dried. Shin bones are separated into 
flat (hind feet), round (front feet) and 
are sold for manufacture of novelties 
and buttons. They are now selling at 
$45 to $75 a ton. Bones must be han- 
dled while fresh if best results are to 
be secured. 

Cattle feet should be immersed in 
warm water until the hoof has softened. 
Hoofs are then pressed off and dried on 
coils. Black hoofs may be sold for 
manufacture of plaster retarder and 
white and striped hoofs for manufac- 
ture of buttons. The latter bring $22.50 
to $25.00 a ton at the present time. 

Switches are cut off the hide before 
it is cured, 14 to 16 ins. from tail butt. 
They are placed in strong pickle over 
night and next day are salted in a pile 
with fine salt. Butts of switches are 
laid toward center of pile, switch end 
down. Fine salt is rubbed on hide part 
of tail. They are sold by the piece to 
manufacturers of curled hair and now 
bring 1%c to 2c each. 
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Baking Meat Loaves 


Meat loaves are not difficult to manu- 
facture, but difficulties sometimes de- 
velop if good practices are not followed. 
One packer writes: 

Editor The National Provisioner: 


Why do my meat loaves leak juices during 
paking? Sometimes they come out of the pan 
eracked and crooked. 


Leaking of juice may develop if 
meats are overheated in chopping. Care, 
therefore, should be taken in this op- 
eration. Meat juices will not escape 
from a loaf made of meats chopped 
without overheating, regardless of the 
kind of cereal used as a binder. 

Of importance, also, is the tempera- 
ture of oven at time meat loaves are 
put in. This temperature should be 175 
degs. Fahr. Meat loaves should bake 
at this temperature for 142 hours. Tem- 
perature should then be raised gradu- 
ally over a period of 20 minutes until 
it reaches 275 degs. 


A meat loaf should not be too cold 
when it is placed in the oven, as this 
causes them to crack and become mis- 
shapen during the baking operation. 
Meat loaves that do not brown suf- 
ficiently on the bottom may be turned 
over in the pan during the last few 
minutes of the baking operation. This 
also aids in browning all sides of the 
loaf. 


Cereals in Sausage 


One packer inquirer can control qual- 
ity of meat going into his sausage, but 
he is uncertain about the keeping quali- 
ties of products in which cereals have 
been used. He writes: 


Editor THE NATIONAL PROVISIONER: 

I would appreciate information on the effect 
of cereals on the keeping qualities of sausage 
items, especially fresh sausage. 

Cereals prepared especially for use 
in sausage do not materially affect one 
way or another the keeping qualities of 
sausage. Use of ordinary flours should 
be avoided, as these often contain mold 
spores. Better grades of cereal flours, 
generally known as processed flours, are 
sterilized and are much less liable to 
mold; in fact, mold in sausage traceable 
to such cereals is seldom experienced. 

Processed flours are subject to a tem- 
perature around 250 degs. Fahr. for a 
considerable period, which kills bacteria 
and mold spores. Cereals processed 
particularly for sausage are being ad- 
vertised in THE NATIONAL PROVISIONER. 
Manufacturers of these will be glad to 
furnish information on the methods of 
using them to get best results. 


MAKING GOOD PICKLE 


Pickle making is simplified when a 
modern brine-leaching vat is used. 
Plans for one of the best brine leaching 
vats ever designed appear in “PORK 
PACKING,” The National Provisioner’s 
latest book. 


Week ending March 30, 1935 











Cutting Costs in the Plant 


This year, as never before, the meat packer must 
practice all sorts of economies if he is to make a living 
profit out of high-cost raw materials due to reduced 


livestock supplies. 


Ideas and suggestions for plant economies—most 
of them in successful operation in plants observed by 
THE NATIONAL PROVISIONER—will be reported in this 


column from time to time. 











CLEANSING HOG NECKS 


A simple arrangement for washing 
hog necks after carcasses come off the 
bleeding rail, and before they go into 
the scalding tub, is in use in the plant 
of the H. H. Meyer Packing Co., Cin- 
cinnati, O. 

Partitions are constructed of tile and 
the water pipes are 3 in. in diameter. 
The washing water is taken from the 
scalding tub and returns to it through 
a drain in the floor. The pipes are ar- 


ranged so that no water strikes the 
carcass higher than the shoulder, and 
the operation is entirely automatic, no 
labor being required. 























CLEANS NECKS AUTOMATICALLY. 
This simple arrangement for washing 
necks before hogs go into the scalding tub 
makes possible better work in the hog 
dehairing machine, and largely eliminates 

blood stains on jowls. 


Company executives state that since 
this simple arrangement was placed in 
operation, cleaning of necks and jowls 
in the hog dehairer is much more thor- 
ough than formerly. Previously many 
hogs went through the dehairer a sec- 
ond time, or required hand scraping. 
Now this extra labor is seldom required. 

Another advantage is that the blood 
stain on this cut, which is set when the 
jowls go through the smokehouse, now 
seldom occurs. 






COST OF DRYING BLOOD 


Cost of drying blood can be cut and 
drying time reduced by adding barrel 
or tierce hoops instead of bones to the 
charge in the blood dryer or dry melter, 
one meat plant expert advises. From 
10 to 12 hoops may be used in one ma- 
chine. These are flattened and folded 
once, then sprung slightly to increase 
seraping action. 

The advantage in using iron hoops 
instead of bones lies in the better scrap- 
ing action secured, the cleaner inner 
surface maintained and consequently 
the greater rate of heat transfer that 
occurs. Barrel and tierce hoops are of 
soft iron and consequently cause little 
or no wear to the shell. 

One objection to the use of iron hoops 
might be raised. This is the danger of 
particles of iron large enough to be 
objectionable getting into the finished 
feed. Inspection of the hoops when re- 
moved from dryer or melter with the 
dried blood could be made to ascertain 
their condition. Those badly worn 
could be discarded and new hoops sub- 
stituted. Or if the saving in steam and 
time were great enough, the blood 
might be run over a magnetic separator 
before mixing with meat scraps or 
tankage. 


WEIGH AT SHACKLING PEN 


In one Western plant the average loss 
in weight of hogs between the time they 
are received and when they are hoisted 
into the sticking pen is nearly 2 per 
cent. In another plant this average hog 
weight loss over a long period is more 
than 1% per cent. 

Where hog kill is large, therefore, 
there may be a correspondingly large 
discrepancy between weights the pack- 
er pays for, and what he has at the 
time he is ready to slaughter. This is 
especially important in view of the 
$2.25 per cwt. processing tax on every 
hog. 

Because of this fact, most packers 
are re-weighing hogs at the shackling 
pen, which latter weights are used for 
processing tax purposes. Provisions are 
also made in most plants for deducting 
from the live weights at the shackling 
pens the weight of condemned carcasses 
and parts. All packers should adopt a 
similar procedure as their savings in a 
short time will amount to quite a sum. 
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PORK SAUSAGE 


DRY SOLUBLE SEASONINGS are made by selecting the 





" finest whole spices, and the extractions are carefully com- 
Better for All Kinds of Smoked Meats. | pounded by the most efficient food chemists. 
Bologna, Frankfurters—and All Kinds DRY SOLUBLE SPICES are convenient and give off a rich 


aroma in the finished product. 
LIQUID SPICES are just as carefully made and as economi- 
cally used. 
Order Seaslic Pure Garlic Juice and YOU CAN CHOOSE YOUR STYLE. 
Order real Pork Sausage Seasoning from GRIFFITH'S. 
We make only the best seasonings. 


of Dried Sausage 


Seaslic Pure Onion Juice 
s 





The Griffith Laboratories 1415 w. 37 st. Chicago 

















QUALITY -—-SERVICE 

















Has made us one of the 
Leading Casing Houses. 


SHEEP 
BEEF 
HOG 
CASINGS. 


TRY OUR QUALITY SEWED CASINGS. 





Request our representative to call. 


SAYER & COMPANY: 


466 Washington St., New York City. 
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opty Packer" 


Watch Sausage Quality 


Salesmen Can Discourage the Ten- 
dency Toward Cheap Product 


tive to secure sausage volume 
with cheap product increases. 

No one wants a return of the situa- 
tion that existed in sausage in the past 
years—a condition that discouraged 
sausage consumption, complicated sell- 
ing and merchandising problems and 
made sausage profits all but impossible. 

Packer salesmen can do much to head 
off the “product-made-to-sell-at-a-price” 
tendency, one salesman thinks, by edu- 
cating retailers. He writes: 


Editor THE NATIONAL PROVISIONER: 
Will we ever learn by experience ? 


Our fingers are not yet healed from 
the burns they received in the “sau- 
sage-made-to-sell-at-a-price” fire, but 
here we are again taking a chance! 

On January 1, 1935, there was very 
little poor quality sausage offered for 
sale in my territory. Consumers’ con- 
fidence in sausage was gradually being 
restored and sausage consumption fig- 
ures were climbing steadily, if some- 
what slowly. The sausage future looked 
bright. 

Along with the increase in meat 
prices due to livestock scarcity, how- 
ever, cheap sausage began to appear. 
And the higher meat values became, the 
more sausage made to sell at a price 
appeared in retail showcases. The re- 
sult is very sure to be a repetition of 
past sad experiences. Consumption of 
sausage will drop; and the less sausage 
bought by consumers the more frantic 
will be the effort of some manufactur- 
ers to get volume by the price route. 
The vicious circle will be revived. 


Less Profit on Cheap Goods 


I cannot speak of conditions outside 
my own territory, but I assume that 
cheap sausage is appearing in greater 
volume in other sections. This is a 
situation I am sure all packer salesmen 
will regret. But merely regretting it is 
not going to remedy the situation, or 
prevent a return of bad sausage con- 
ditions. 


As I have said in previous letters to 
THE NATIONAL PROVISIONER, the packer 
salesman, I believe, can help to halt a 
flood of cheap sausage. He can do this 
by pointing out to his customers how 
sausage consumption declines steadily 
as quality is reduced, and reminding 
them that there is more profit in a 
smaller turnover of quality sausage 
than in a larger volume of cheap prod- 
uct. Poor quality product discourages 
consumption of meat generally; good 


A S MEAT prices increase, the incen- 
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sausage satisfies the consumer and en- 
courages her to become a permanent 
customer of the store. 


Continually preaching about the 
losses poor quality sausage causes the 
retailer must have its effect. Examples 
of building profits and volume with 
quality sausage are always valuable in 
influencing customers to handle only 
quality brands. Suggestions for quality 
sausage merchandising in the store are 
helpful in aiding the retailer to sell 
product, and in encouraging him to 
stick to his quality motto. Let us 
preach quality sausage until we have 
convinced every retailer it is the only 
profitable and satisfactory kind to 
handle. 


If the retailer does not buy poor 
quality sausage there will be no mar- 
ket for it. And if there is no market, 
little of it will be made. The retailer 
can be discouraged from handling cheap 
sausage only if he is convinced that it 
is not to his financial advantage to 
stock it. The packer salesman is in the 
best position to give him the facts. 

Yours truly, 


QUALITY ADVOCATE. 


A SALESMAN ALL THE TIME 


If the packer salesman is really in- 
terested in the success of his firm there 
are many ways in which he can boost its 
products. 


“Have you noticed,” said one packer 
salesman recently, “how employees of 
telephone, electric and gas companies 
when off duty ‘talk up’ the high grade 
of service their firms furnish? Cer- 
tainly this is a healthy state of mind 
for packer salesmen to cultivate, and 
there can be no doubt that if all the 








Valesiman 


salesmen of a firm were to adopt it, the 
firm’s volume of sales would gain mate- 
rially.” 

Among suggestions he makes for 
packer salesmen to increase their 
volume with little effort are the fol- 
lowing: 

When a new family moves into the 
neighborhood it is not difficult for the 
packer salesman to let them know about 
the firm he works for, and that its prod- 
ucts are just about the best available. 


When a packer salesman gives busi- 
ness to the dentist, barber, plumber, 
coal dealer, lumberman or others, it 
might be good business for him to let 
them know he would appreciate recipro- 
cation in the form of their use of his 
firm’s products. 


When special sales of his firm’s prod- 
ucts are held in the salesman’s home 
town, it helps business for the salesman, 
when he has the opportunity and can 
do so without making a nuisance of 
himself, to call attention of friends to 
the opportunity to buy meats at a 
saving. 


DON'T KNOCK COMPETITORS 


Knocking competitors’ goods is always 
poor business. This is particularly true 
when the retailer addressed has in his 
shop the products referred to. When 
the packer salesman knocks products 
the retailer has in stock he implies the 
judgment of the retailer is not so good. 
The retailer probably thought it was 
good merchandise, or he would not have 
bought it. 

What every packer salesman should 
strive for is good will for the products 
he has for sale. To get this it is not 
necessary for him to talk about any 
merchandise but his own. 








PRIZE PACKER SALESMEN FROM THE SOUTH. 
A group of Hormel salesmen from the Birmingham, Ala., branch of Geo. A. Hormel 


& Co., whose proud boast is: 
Left to right: 


“When you want it sold, send it to Birmingham.” 
Lawrence Clower, Charles H. Webster, Arnold Wood, Charles Thomas, 


Wilson C. Bowdon, A. G. Barnes, Max Wood and Maurice Waggoner. 
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MONOBLOC 


CENTRIFUGAL PUMPS 


FOR GENERAL PLANT SERVICE 
OR PROCESS WORK 


and many other exacting applications 











A complete line for a wide range of services } 

1” to 2%", Type D Pressures to 60 lb. @ Capacities to 1000 gal.p.m. 
ITH their rugged simple construction, and ¢ 
many special design features, these sturdy \ 
+ . . c 
Monobloc units have established themselves in t 
many fields by their superior, thoroughly de- . 
pendable performance. , 


Standard units are bronze-fitted, with splash- 
proof motors. 


Also furnished iron-fitted, or all bronze. 


Special motors, for all electrical character- 
istics, also available. 

All units can be mounted vertically as well 
as horizontally. 


.. @ Literature on request a ih 
CODE WORTHINGTON PUMP AND MACHINERY CORPORATION Types DE, DF. DG 


re Generol Offices: HARRISON, NEW JERSEY = Branch Offices or Representatives in Principal Cities throughout the World 














The Modern “HALLOWELL” PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
COMMERCIAL BODY 


date improvement; is per- 
fectly sanitary and _ so 





gaa A: o> » COOLING UNIT sturdy and strong it will 

bs. wt. 1 8. a ° h k Fur- 
une ee ld air to TOP of outwear other makes. Fu 

&... a pte nth o penne Ti fan driven nished heavily galvanized 








or of Monel Metal, as pre- 
ferred. 

Write for BULLETIN 449 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


from car battery. Uses wet ice 
—low operating cost. Maintains 
uniform 40°-50° temperature. 
Ask for particulars! 


THEURER 
WAGON WORKS, INC. 












Pat. applied for STANDARD 
INSULATED—REFRIGERATED 
Warm Aijr New York City North Bergen, N. J. Meat Truck aa oy 























CTION-AIR 


Make Your Cooler More Profitable with an 


Throughout the meat industry—packing plants Controls ice on coils. 
sausage makers ibattoirs, wholesalers, retail- 
ers—Action-Air is bringing new efficiency to 











Reduces operating costs. 





















































coolers at unusually low cost Banishes excess moisture, mold and musty 

Action-Air is an investment that pays dividends. odors. 

Here’s what it does, depending upon specific Prevents transfer of odors among products. 

< i s to be « ‘rected 

ondition alias Action-Air is easy to install and economical to 
Balances temperature throughout’ entire operate. It requires no new refrigeration equip- 

cooler. ment, and does not take up valuable floor space 

Reduces shrinkage, spoilage and trimming. or head room Write for complete details. 









DISTRIBUTORS: Add this easy-to-sell, extra-profit line. Write for franchise details. 


The BROWN Corp. 


129 Chester Street Syracuse, New York 





































Page 20 The National Provisioner 









~ 
& 
* 


LE 


ENT 


p-to- 
per- 


will 
Fur- 
‘ized 
pre- 


449 
line 
ack- 


iv iH 



































| Plant Cooling Bienes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














HANDLING AMMONIA CYLINDER 


Safe methods of handling ammonia 
cylinders are contained in a handy wall 
chart published by the Mathieson Alkali 
Works, Inc. Observance of these pre- 
cautions will reduce danger of accidents 
through carelessness or unfamiliarity 
with characteristics of contents and 
simplify handling of containers. Here 
are some of the suggestions: 

1—Handle cylinders carefully; don’t 
drop. 

2—Don’t store cylinders near radia- 
tors or steam pipes or expose to con- 
tinuous dampness. 

38—Keep cylinder caps and valve 
plugs in place when cylinders are not 
in use. 











MEF RIGERATION 
Gi, agi Fwd, 


4—Weigh cylinder, including cap, 
before connecting and check this weight 
against the gross weight shown on tag. 
After charging the system, weigh 
cylinder and cap again to make sure the 
contents have been emptied and full 
value received. 





and only with 
special wrench provided. (Before open- 
ing valve read instruction tag attached.) 

6—In connecting the cylinder, be 
sure that valve connection is upward 
and that cylinder is tilted slightly 
toward valve end, otherwise siphon pipe 
will not convey all of the liquid out of 
the cylinder. 

7—In recharging while in operation, 
maintain a pressure on the low side of 
between 5 and 10 lbs. (A vacuum on 
low side is unnecessary.) 

8—Frosting, or sudden cooling, of 
cylinder beneath syphon is an indica- 
tion that cylinder has been completely 
discharged. Close valve as soon as 
cylinder is empty. 








Some Facts about Be sandie cyltnileve carefully. Don't drop. 
Anhydrous Ammonia BD, Von’t store cylinders near radiators or steam pipes, or exposed 





to continuous dampness. 


« 

MMONIA. is a definite chemical compound 3. 

(NH,) which exists either » 

gas. depending on its pressure and temperature 4 
Mathieson Anhydrous Ammox 

this material, shi 


not in use. 














ficient pressure 
gas is non-inflammable 
plosive, with a characteristic odor 


The pressure of anhydrous a closed 
container depends upon its 
fs 


temperature (70° F 


At room of the container. 
at the freeving y 


is unnecessary.) 







ammonia. these 7 

at the same te 
shows these relations between temperature and 
pressure 


only diffenenees that ca 


Hifferen 10 Dissinguich carefully between full, partially used and empty 
Made of ammonia are differences im purit © cylinders. Return empty cylinders to th 








Keep cylinder caps and valve plugs in place when cylinders are 


Weigh cylinder including cap before connecting, and check 
this weight against the gross weight shown on tag. After charg- 
ing the system, weigh cylinder and cap again to make sure you 
have emptied contents and received full value. 

Se Open valve slowly, and only with special wrench provided. (Be- 

fore opening valve, read instruction tag attached.) 

6. In connecting the cylinder, be sure that the valve connection is 
upward and that the cylinder is slightly tilted toward the valve 
end. Otherwise the siphon pipe will not convey all the liquid out 


7 In recharging while in operation, maintain a pressure on the 
* low side between 5 and 10 pounds. (A vacuum on the low side 


8 Frosting, or sudden cooling. of the cylinder beneath the siphon 
* pipe is an indication that the cylinder has been completely dis- 
charged. Close valve as soon as ¢ /linder is empty. (Don’t allow 
water or foreign matter to get into lines or cylinders.) 
9 Adding ammonia cannot restore to normal operation a system 
le 
containing an excess of non-condensible gas. A non-condensible 
gas extractor will solve this difficulty 


Keep an ammonia gas mask 


Testing for Purity il. ized to act in case of emergency. Be sure these persons are 


familiar with location and use of mask. 


CroseSection of Valve and Siphon Pipe 


Connection—', in. std. pipe thread 








Emergency Measures 





1. Only an authorized person familiar with the 
plant should attempt to stop a leak. If there 
is any question a» to the seriousness of the 
leak. # gas mask should always be worn. All 
other persons should leave the affected area 
until the leak has been investigated 


n 


Tf an accident releases ammoni 





cemtration, remember that am: 





and the concentration will be lowest near the 
floor. A wet handkerchief or cloth held over 
the mouth and nose provides effective tem- 
porary protection 







sorbs ammonia rapidly. If liquid 
has been released. flooding with « 


» the manufacturer at once. me of water supplied with a hose 






will prevent vaporization. (De not try to new- 
tralize liquid ammonia with acid, as the heat 
generated may increase the fumes. ) 


ble for individuals author- 





eer ANHYDROUS AMMONIA is 
fully tested at the plant by experienced 






esure the highest aan of purity 
4 (better than U. 5. New 





supply directions for the evaporation test for 
purity to buyers » ish to make this test 





Detecting Ammonia Leaks 
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a 
Wr HEN the oder of aur indicates @ leak 
ut athieson Test Paper 
d, 
| 
| 
| § 
; & 
Ammonia leaking into sodium chloride brine | & 
may also be detected with phenolphthalein test H 
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nd cause the phenolphiha 
ra pink 






+ available without charge 
Ammonia, 





Pressure and Temperature Curve for Anhydrous Ammonia 





A cylinder leaking at the valve should be 
placed valve opening downward (siphon pipe 
ha oe 







ial 
lower the rate of escape to @ 


poit. 
5. Im case of fire. remove a widess 
from premises if possibl sible, 


notify firemen of their location 





Treatment of 
Affected Persons 





Remove affected person to open air. Call » 
physician immediately 
Nearest physician 





n 


If patient is unconscious, use prone pressure 
method of artificial respiration (same as for 
drowning) 











3. Nose and throat: Rinse out thoroughly with 
Follow with diluted vinegar or be 





Urge patient to drink Large 
water. 





Eyes: Hold open li water. then 
2% boric acid solut balls. After 
thorough rinsing in 
liquid petrolatum in each 





so drops 


Skin: Remove any ammonia soaked cloth 
ing. Kinse thoroughly with water. Then «wab 
with « solution of pieric acid or Carron Oil 
































DESIGNED TO PROMOTE 


This wall chart on heavy linen is not only 


in refrigeration, but also is a ready reference 


REFRIGERATION SAFETY. 


a continual reminder to employ safe methods 
appreciated by the operating force. Copies 


of this chart may be had on application to THE NATIONAL PROVISIONER. 
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(Don’t allow water 











or foreign matter to get into lines or 
cylinders.) 


9—Adding ammonia cannot restore 
to normal operation a system containing 
an excess of non-condensible gasses. A 
non-condensible gas extractor will solve 
this difficulty. 


10 — Distinguish carefully between 
full, partially used and empty contain- 
ers. Return empty containers to manu- 
facturer at once. 


11—Keep an ammonia mask available 
for individuals authorized to act in case 
of emergency. Be sure these people are 
familiar with location and use of mask. 


INSULATION SAVES POWER 


Insulating pipes from expansion 
valves to rooms and from rooms to com- 
pressor is important. If pipe on low 
pressure side of system is absorbing 
heat from surroundings, it is putting an 
added load on machinery, increasing 
power required. This needless expense 
mounts up, particularly in large plants. 


REFRIGERATION NOTES 


The Pacific Refrigeration Co. has con- 
tract for cooling system for a meat mar- 
ket at 3765 S. Normandie ave., Los An- 
geles, Calif. 


A new brine tank is being installed 
in the Citizens Ice Co. plant at Oswego, 
Kans., increasing the daily output to 
twenty tons. 


A cold storage plant will be erected 
at St. Joseph, Michigan, according to 
H. T. Dewhirst, head of the House of 
David. 

L. G. Stallkamp has completed the 
erection of a modern cold storage plant 
at Zeeland, Mich. 


The Carthage Ice & Cold Storage Co., 
Carthage, Mo., plans the conversion of 
an ice storage house into a refrigerated 
warehouse. 


The Pipkin-Boyd-Neal Packing Co., 
Joplin, Mo., will convert its old sausage 
department into additional cold storage 
space and build a new sausage depart- 
ment. 

Ice Delivery Co. will erect a $10,000 
cork and steel cold storage building at 
612 N. Tower ave., Centralia, Wasi. 





HOG COOLER REFRIGERATION 


What is the best arrangement of 
sprays and coils in your hog coolers? 
Read chapter 4 of “PoRK PACKING,” 
The National Provisioner’s latest book. 
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E German Foodstuffs Administra- 

tion (Reichsnahrstand) has just 

issued regulations governing the sort- 
ing of casings in Germany. 

These regulations will take effect on 
April 1, 1935, after which date other 
measurements, calibers and bindings 
will not be permitted in the trade. 

The new regulations require that 
hereafter beef middles shall be sorted 
in packs of 10 meters, and beef rounds, 
hog casings and sheep casings in packs 
of 20 meters. 

Sorting of casings by width or caliber 
is arranged so that all casings shall fall 
into one of eight different classes ac- 
cording to width, the latter differing for 








Standard Sizes for Casings in Germany 


each different variety and class of cas- 
ings. 


For each class a different colored 
binding is provided so as to make them 
readily distinguishable. These bindings 
may be used only for casings of first 
quality. Other grades may not be dis- 
tinguished by colored bindings, but the 
quality of each must be noted on offers 
and invoices, and the defects which pre- 
vent them from being classed as first 
quality goods must be stated. 


The following table indicates the 
width of each of the eight classes of the 
four principal varieties of casings and 
color of the bindings used to distinguish 
each: 


GERMAN STANDARD FOR CASINGS. 


(Calibers in millimeters) 


BEEF MIDDLES BEEF ROUNDS HOG CASINGS SHEEP CASINGS COLOR OF BINDING 

Packs of Packs of Packs of Packs of 

10 meters. 20 meters. 20 meters 20 meters 

Below 40 Below 30 Below 26 14—16 yellow 
40—45 30—32 26—28 16—18 yellow—white 
45—50 32—35 28—30 18—20 blue 
50—55 35—37 30—32 20—22 blue—white 
55—60 37—40 32—34 22—24 r 
60—65 40-45 34—36 24—26 red—white 
65—70 43—46 36—40 26—28 green 
over 70 over 46 over 40 over 28 green—white 


Original hog casings with fat, and 
hog middles, will be made up in bundles 
of 10 meters. Original goods can be 
sold only in the original pack, re-bun- 
dling being forbidden. 


Casings Imports Not Affected 


These regulations, says U. S. Consul 
Schnare in his report, do not apply to 
casings in their original packings as 
imported from abroad, nor to casings 
packed for export, but only to the as- 
sorted casings that are offered for sale 
and consumption in Germany. Foreign 
casings are customarily imported in 
natural condition and then assorted and 
selected, Hamburg being the most im- 
portant center for this process. Lengths 
and sizes (calibers) of the assorted 
casings selected by different dealers 
have not always been uniform or iden- 
tical, while the general terms employed 
to distinguish the calibers—such as 
“narrow,” “medium wide,” “wide,” etc. 
—are considered to have been not defi- 
nite enough to assure the ultimate con- 
sumer of the exact nature of the cas- 
ings he might purchase. The new 
standards are expected to eliminate 
these uncertainties. 


Heretofore colored bindings have 
been used by selectors to distinguish in- 
dividual brands, and there has been 
some complaint from the trade because 
the new regulations will disturb this 
practice. It is pointed out that, under 
the new rules, dealers will have no way 
of distinguishing their own casings 
from those of any other dealer, as they 
have done heretofore by the use of col- 
ored bindings. It is probable, however, 
that dealers will now use some form 
of lead or other seal that can be easily 
attached to the bundles to distinguish 
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the individual property of one dealer 
from another. On the whole, there is 
general approval of the regulations in 
the German trade. 


MEAT EDUCATION POPULAR 


Word from the first sessions of the 
schools of meat cookery held under au- 
spices of the National Live Stock and 
Meat Board indicate widespread inter- 
est of homemakers, in all information 
regarding selection, preparation, and 
food value of meat. 


In sipte of an all-day downpour at 
Richmond, Va., 1,600 women attended 
the opening session, with 300 turned 
away. At Dallas, Tex., in spite of a 
sudden 50 degree drop in temperature, 
1,700 women packed the hall on the 
opening day. 


In schools recently held at Char- 
lotte, N. C., Rapid City, S. D., 
Roanoke, Va., E. St. Louis, IIl., and San 
Antonio, Tex., an aggregate audience of 
28,000 women were present. All ses- 
sions were marked by excellent coop- 
eration on the part of retailers, pack- 
ers, and the affiliated newspapers. 


At Roanoke, Va., the cooking school 
lecturer gave a talk on meat cookery 
before students of a colored high school, 
and the home economics classes of Rad- 
ford College attended in a body. At 
San Antonio, a talk was presented by 
the lecturer before the agricultural 
committee of the Chamber of Com- 
merce. Held the same time as the 
American National Live Stock Associa- 
tion Convention, the school at Rapid 
City, S. D., was visited by many women 


attending the convention most of whom 
live on live stock farms. 


MEAT PACKERS DO THEIR PART 


“Ability of the meat packing industry 
to meet changing conditions and 
changes in conditions which sometimes 
confront the industry with little ad- 
vance warning, is shown in a compari- 
son of the meat packing business now 
with business a year ago,” said John 
W. Rath, president, Rath Packing Co., 
in a recent talk before the Waterloo, 
Iowa, Fortnightly club. 


“The people of the United States 
probably ate more meat in 1934 than 
has ever been eaten in this country in 
one year before,” said Mr. Rath. “The 
meat packing industry processed more 
meat than it has ever processed in one 
year before. This year, because of the 
drouth of 1934 and the government 
production control program, livestock 
numbers are the smallest they have 
been since 1900, and as a result the 
amount of meat which the meat pack- 
ing industry will process will be in 
sharp contrast with the record-breaking 
amount produced in 1934. 


“Regardless of the fact that volume 
in packinghouses has already been re- 
duced materially, index of employment 
and index of payroll totals in the pack- 
ing industry in February (the last 
month for which government figures 
are available) were above the average 
for all manufacturing industries.” 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Mar. 27, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, March 20, 1935: 


Sales. High. Low. —Close.— 

Week ended Mar. Mar. 

Mar. 27. —Mar. 27.— 27. 20. 

Amal. Leather... 2,000 3 3 3 2% 
a Tee. osce eons anew. < eager “gee, 

Amer. H. & L.. 300 3 3 3 2% 

Do. Pfd. .... 600 17 17 17 17% 

Amer. Stores .. 700 34% 34% 
Armour Ill. ... 7,700 41g + 4% 414 


b 3 d.. 1,400 62 62% 62%, 63% 

Do. Del. Pfd. 600 102% 102% 102% 103% 

Beechnut Pack.. 100 76 76 76 16% 
Bohack, H. C.. .... “one ° en 8 


-- 500 

Childs oC. .... 200 4% 4 
Cudahy Pack... 400 42 42 42 424 
First Nat. Strs. 1,200 46% 46% 46% 47 
Gen. Foods ... 9,200 335 33% 33% 32 
Gobel Co. ..... 1,700 3 2% 2% 
Gr.A.&P.1stPfd. 10 125 125 125 125: 

Do. New .... 170 121% 121 121 121 


Hormel, G. A.. 100 19% 18% 18% 19 
Hygrade Food.. anes ‘ ai 


Kroger G. & B. 3,900 24 23 23% 24 
Libby MeNeill.. 1,850 6% 6 6% 6% 
Mickelberry Co. 650 p | 1 1 1 
Mw. & HB. PMe.. 20 3 3 3 7 
Morrell & Co... 300 60% 60 60 683 
Nat. Leather 200 1 1 1 % 
Wee. TOE aceses ERO 9 9 9 
Proc. & Gamb.. 4,900 464 45% 451% 46% 


- My 5 5 
Do. Pr. Pfd. 110 119% 119% 119% 120 
ee PO. ses wees see ewes ames 
Safeway Strs... 1,200 38 37% 38 38% 
Do. 6% Pfd.. 370 106 106 106 105 
Do. 7% Pfd.. 220 111% 111% 111% 112 


Stahl Meyer .. .... can "ee 3% 
Swift & Co. |. 9,100 16 15% 15% 16% 
Do. Intl. .... 3,450 32% 321% 32 33 

Trens Pork .... ss ces a aeak 9 

U. S. Leather.. “400 “4% “4% “44% 3% 
ts: ds. <Kccess Be 8 8 8 75 
DO. FR BOs. «640 — oan oon 57 

Wesson Oil ... 1,400 32 31% 31% £31 
Do. P. coor ae 


. Pfd. 75% 75% 75% £15 
Wilson & Co. .. 9,966 5 5 5 5 
Do. 6% Pfd.. 1,400 68% 68% 68% 69% 
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Trade Fairly Active—Market Firm- 
er—Hogs Better—Hog Run Mod- 
est — Meats Steadier — Stronger 
Grain Markets Helpful. 


Market for hog products the past 
week was fairly active and somewhat 
better, particularly for lard. Prices 
backed and filled, but trend was upward 
under the stimulus of a better hog 
market and higher grain prices. Scat- 
tered liquidation was in evidence at 
times, but commission house absorption 
was apparent on setbacks and packing 
support was in evidence although, pack- 
inghouse brokers were on both sides. 

The fact that run of hogs to market 
continued of modest proportions was 
helpful and they served to increase be- 
lief that lard stocks would decrease the 
last half of the present month. At the 
same time, a slightly steadier tone in 
meats was helpful, the decline in meat 
prices apparently having reached the 
point where consumers were again 
taking hold. This served to lift some 
of the pressure off lard. 

Top hogs at Chicago recovered from 
8.80c last week to 9.25c this week. Aver- 
age price of hogs at Chicago at outset 
of week was 8.90c, against 9.10c the 
previous week, 4.25¢c a year ago, 3.90c 
two years ago, 4.20c three years ago. 

Average weight of hogs received at 
Chicago last week was 241 lbs., against 
237 Ibs. the previous week, 236 lbs. a 
year ago and 247 lbs. two years ago. 

Receipts of hogs at western packing 
points last week were 236,900 head, 
compared with 260,200 head the previ- 
ous week and 367,700 head same week 
last year. 


Lard Exports Small 


The corn-hog ratio continued in favor 
of hogs and has been reflected in heavi- 
er weight of arrivals. The growing 
scarcity of corn in interior will not 
permit of very free feeding of hogs and 
cattle but this situation is being 
watched closely in speculative quarters. 
At the seaboard part of corn demand 
will be taken by Argentine imports. 


Lard exports week ended March 16 
were 1,859,000 lbs., against 5,599,000 
lbs. the same week last year. Exports 
from January 1 to March 16 totaled 
34,337,000 lbs., against 108,356,000 lbs. 
same time last year. The lard exports 
so far this year have gone mainly to 
two sources, United Kingdom taking 
26,109,000 Ibs. and Cuba 6,340,000 lbs. 


Exports of hams and shoulders dur- 
ing week totaled 342,000 lbs., against 
207,000 lbs. last year; bacon, 142,000 
lbs., against 560,000 lbs.; pickled pork, 
21,000 lbs., against 91,000 Ibs. 

PORK—At New York, mess was 
quoted at $28.75 per barrel; family, 


Week ending March 30, 1935 


Provisions a<|_aird 
; Weefly WMafcé (CUE 


$26.50 per barrel; fat backs, $24.50@ 
30.75 per barrel. 

LARD—Prime western at New York 
was quoted 11.70@11.80c; middle west- 
ern, 11.70@11.80c; New York City 
tierces, 114%4c; tubs, 14%c; refined Con- 
tinent, 11%@11%c; South America, 
11% @12c; Brazil kegs, 12@12%c; com- 
pound, car lots for export, 12%c; small- 
er lots, 13c; domestic compound, 4c 
more. 

At Chicago, regular lard in round lots 
was quoted at 22%c over May; loose 
lard, 224%2c over May; leaf lard, 22%c 
over May. 

(See page 31 for later markets.) 

BEEF—Mess was nominal; packer, 
nominal; family, $20.00@21.00 per bar- 
rel; extra India mess, nominal. 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended March 23, 1935: 


Origin, Amount. 
Argentina—Canned corned beef........ 18,000 lbs. 
Canada—Bacon .....-.cccccsccccccccee 2 > 
Canada—Sausage ..........6-- os 


Commodity. 





Canada—Pork tenderloins 


Canada—52 pieces frozen beef ........ 5,328 lbs. 
Canada—144 quarters of chilled beef.. 21,935 Ibs. 
Canada—Fresh calf livers............. 1,380 Ibs. 
Canada—Beef liver ............ ove 661 Ibs. 


Canada—Frozen pork trimmings. . 
Czecho-Slovakia—Ham .......... ee 
WRG. onc ce hcctccvccescosesces 





GerMANY—BAUBAZS 2 .ccccccccsccccceses 81384 Ibs. 





Germany—Ham .. ° 
Ttaly—SauBage ..ccccccccccccccccccccce 
Pere 














MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through port of New York during first 
four days of current week totaled 185,- 
610 lbs. of lard and 435,750 lbs. of meat. 


Lard exports from the United States 
for the full week ended March 23, 1985, 
totaled 2,526,957 Ibs. against 5,046,676 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 64,976,009 lbs. against 
162,187,956 lbs. for the 1933-34 period. 

Bacon and ham exports for the week 
ended Mar. 28, 1935, totaled 3,567,600 
lbs. against 4,297,500 Ibs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 61,675,000 Ibs. against 
59,544,000 lbs. for the 1933-34 period. 


GERMAN LARD IMPORTS DROP 


Import quotas, exchange difficulties 
and government marketing control 
which characterized the German lard 
market during the past year had an 
extremely depressing effect on the im- 
port trade in the American product, 
according to Consul Lester L. Schnare, 
Hamburg. Total German lard imports 
of 41,360 tons in 19384 were 44 per 
cent under the figure for the preced- 
ing year, and were the smallest im- 
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U. S. PORK AND LARD EXPORTS FROM 1900 TO DATE. 


(U. S. Bureau of Agricultural Economics.) 


From 1900 to 1914 trend in exports of pork and lard was downward, but about 
the same quantities of each were sent abroad. During the war period (1915-1919) both 
pork and lard exports were increased, but the increase was much greater in the case 


of pork. 


During the last decade exports of hog products have been reduced sharply as a 
result of increased European hog production and import restrictions in several coun- 


tries. 
pork. 


Export movement of lard has not been reduced so much since 1923 as that of 
In 1934, however, lard exports were considerably lower than in 1933, whereas 


pork exports in 1934 were about the same as in the preceding year. 





*Estimated. 
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FOR BIGGER SAUSAGE SALES 






































It’s the Final 
Flavor 


of your sausage that builds—or wrecks 
—your business. 


stands supreme. Its superiority is due large- 
ly to its OIL CONTENT—double that of 
other peppers and spice compounds. 


Flavor, color, brightness and preservation 
—these desirable qualities are obtained and 
retained in your sausage because of this large 
proportion of pure, natural pepper oil. 
Sunset Pepper holds and fixes ALL the spice 
flavors. Being red in color, it maintains the 
normal red of meat. 


Success is assured when you use a proven, 
low-cost pepper such as Sunset, to improve 
the quality of your sausage. 










CHIL! PRODUCTS CORPORATION, LTD. 
1841 E. 50th ST. 
LOS ANGELES, CALIFORNIA 


Chicago, Ill. 
160 E. Illinois St 























Used extensively by 
members of the 1. A. M. P. 

















Prices are low arrange for 

supplies NOW. Quick ship 

ment from distributing ware 
houses 




































































absolutely pure | 
STANDARDIZED QUALITY | 


























Page 24 













As a seasoning for sausage, Sunset Pepper | \f 


Summer 


FINE FLAVOR 
Sells 


Meat Loaves 


Specialties 


Sausage, meat 
loaves and sausage 
specialties of all 
kinds are going 
over BIG this year! 
Make the most of 
your opportunities 
by making maxi- 
mum profit on 
product. The way 
to do this is to 


Good meat loaves 
sell well especially 
if seasoned with 
the best spices. 
And the best of 
spices in any 
language means 
boost sales by im- FORBES Spices. 
proving flavor — They’ve been fa- 
and the way to mous for quality 
do this is with for 82 years! 

FORBES Spices! 
Samples gladly 
Write for samples. sent! 


ba 


“More Seasoning Units Per Dollar’ 











908-926 CLARK AVE. 
REPRESENTATIVES 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 
V. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 


ST. LOUIS 





For a ; 
Perfect, Full-Flavored Cure 


SOLVAY 


TRADE MARK REG u S. PAT. OFF. 


SODIUM NITRITE 
U-S-P- 


Because of its proved ability to fix natural 
color . . . save time and money, progressive 
packers are standardizing on SOLVAY SODIUM 
NITRITE. Made by the oldest and largest pro- 
ducers of alkalies in America and conforms to 
all United States Pharmacopoeia specifications. 








Warehouses located at strategic points through- 
out the country supply SOLVAY SODIUM 
NITRITE packed in convenient size containers. 








Full information together with 
samples, prices and address of 


SOLVAY nceeak tlie aah eae te 
CALCIUM request. 
CHLORIDE SOLVAY SALES CORPORATION 


Alkalies and Chemical Products 

Manufactured by 
The Solvay Process Company 

40 Rector Street New York 
BRANCH OFFICES 

St. Louis 

Cleveland 

Indianapolis 

Boston 

Syracuse 

Philadelphia 


Safety and economy urge 
the use of SOLVAY Cal- 
cium Chloride as a_ brine 
medium. Reputation 
established by years of 
outstanding performance. Chicago 
Known everywhere as Detroit 


“THE SAFE BRINE 
MEDIUM” 


Kansas City 
Cincinnati 

Pittsburgh 
Houston 
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ports into Germany in each of the past 
ten years. 


About 54 per cent of lard imports 
into Germany during 1934 originated 
in the United States, compared with an 
average of around &0 per cent during 
recent years. Imports from Denmark 
averaged 25 per cent of the total, a 
larger percentage than has come from 
that source in any recent year except 
1931. Imports from Hungary, hereto- 
fore of negligible importance, increased 
to approximately 14 per cent of total 
imports last year. Reduction in Ger- 
man lard imports as a whole, was due 
to government control, while diversion 
from American to other sources of 
supply was due largely to clearing 
agreements between Germany and most 
European countries. 


EXPORT NOTES 


Reduced import duty of 40 reichmarks 
per 100 kilos on lard and oleomargarine 
imported into Germany will be in effect 
until July 31, 1985. Reduced duty was 
to have expired March 31, but has been 
extended by the government. 


Exports of frozen pork from the 
United States to Great Britain will be 
limited under quota to 2,845,000 Ibs. 
during the period from April 1 to June 
30, 1935. Exports during year’s first 
quarter were limited to 4,592,000 Ibs. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 23, 1935: 


PORK. 
Week Week Nov. 1, 
ended ended 
Mar.23, Mar.24, Mar.23, 
1935, 1934, 1935, 
bbls. bbls. bbls. 


Tota 25 were 1,174 
United Kingdom 25 acer’ 572 
Continent yt $4 Scan 442 
West Indies a Cian 160 


BACON AND HAMS. 
Mlibs. Mlibs. M Ibs. 


Potal .. 3,567 4.297 61.675 
United Kingdom 3,567 4,165 60,340 
Continent ‘ ee 77 341 
West Indies .. " ; - 48 
B. N. A. Colonies 7 neu 
Other countries ae 48 151 

LARD. 


Mlibs. MlIbs. M Ibs. 








Total 2.526 5,046 64.976 
United Kingdom 4 3.18 59,345 
Continent : i} 3.341 
Sth. and Ctl. America 836 
West Indies 1 1,439 
B. N. A. Colonies anton i2 
Other countries ; . 5 3 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard, 


From bbls. M lbs. M Ibs. 
New York 25 770 : 
Boston : 4 sake 
St. John, N. B. West - 2,717 
Halifax ; 80 
Total week 25 526 
Previous week 13 1,605 
2 weeks ago.. no 2.805 
Cor. week 1934 5,046 





SUMMARY NOY, 1, 1934. to MAR. 23, 1935. 


1934 to 1933 to De- 
935. 1934. Increase. crease. 
Pork, Ibs 234 372 pales 138 
Bacon and hams 
Ibs 61.675 59,544 2,131 canis 
Lard. Ibs 64.976 162,187 cee 97,211 












Week ending March 30, 1935 








CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 23, 1935. 





Open. High. Low. Close 
LARD 
ee veal 
Me nseeee 2.70 12.75 
July : 95-90 12.95 
Be <snce 13.00-12.95 13.00 





CLEAR BELLIES 





CLEAR BELLIES 
eee 16.20 
July 


16.25 16.20 16.25 
ceee esos 16.6 














| elas: ) 1 2. 

WH” ssaaud 12.77% 1 2.80 
Sept. .....12.80-82% 1 2.80b 
CLEAR BELLIES 
Me acawae 16.40 aes saat 16.40ax 
July a eae oan yas 16.47%b 
BU. svscwn sees ica a 16.45b 

WEDNESDAY, MARCH 27, 1935. 

LARD— 

Mar. ....+skeseee 13.05b 
May ......12.88% 12.95ax 
July ......12.82% 12.90 

ere 12.90b 

CLEAR BELLIES 
. Se 16.40 16.50 16.40 16.50 
FG vcess 16.5714 16.60 16.5714 16.60b 
EE... aneciue «nee eaters ey 16.60) 


THURSDAY, MARCH 28, 1935. 


12.90ax 
2.80 

12.80ax 

12.80ax 





CLEAR BELLIES 





eer 16.62% 16.57% : Sb 
Ee 16.72% % 16.67% 16.67%4b 
TONS: ios witieie aaa eee ote 16.671%4b 


FRIDAY, MARCH 29, 1935. 





LARD 
eee 85 
12.70 70ax 
12.6714 67% 
5 12.671, 67%4b 
16.67% 16.65 
Key: ax, asked; b, bid; n, nom.; . split. 


JANUARY EXPORTS OF FATS 


Exports of lard, neutral lard and 
cooking fats other than lard, with coun- 
tries of destination, are as follows: 


Other cook- Neutral 


Lard, ing fats, lard, 

Ibs. Ss. Ibs. 
i er ae 3,140 eta 63,440 
eee 38,091 ee 10,035 
Pr ree 497,450 100 cater 
ME “<¢45 wes eesiee sae Ke 19,800 pers 
Malta, Gozo & Cyprus. 11,200 1,500 ataice 
United Kingdom ...... 12.799, 067 800 33,600 
Br. Honduras ........ 15,440 57 Pee 





4 
| ee 105,650 18,585 
WIORTONGR 2 occ ccsccne 11,461 200 
CO eer cr 52.870 19,106 











a Rae 9538 8,381 3.177 
re 1,347 12.110 
Rees 14,403 
Dominican Rep. .....- 101,384 eae 
a a” 40,845 280 
VWORCRMEIE cc ccccccccve 9: 3,310 
MED, Savwkrewetevests eoeeae 14,879 
EE coarser taanreets 46,838 51,352 
SNE 4.0; riemsiomn an ota ere 17,667,073 145.580 110,252 
WOE corbenaee ....$1,898,502 $19,315 $12,978 





CASH PRICES 


Based on actual carlot trading Thursday, 
March 28, 1935. 


REGULAR HAMS. 


Green. a 

a, MELEE EERO RT EO EEEE Lee 17 16% 
BE on cnee we enann ese Reewne 17 16% 
BS sisie ON Oven ce eSaeeSeOe 17% 16% 
arhvebuis-n learnt: mainte Data cate 17¥ 16% 
eer 174% eee 


BOILING HAMS. 


Green. *g. P. 

sit bs STR ae 17% 17 

er iclewthie dam beara elaiantan 17% 17 

Rie ab SMe We Sie eeNOe 17% 17 
oe aaa eae 17% ecee 

SKINNED HAMS. 

Green. "4. 2. 
ee 18% 17% 
18% 17% 
18% 17% 
LEME A LORE BA 18% 17% 
Hib 26h p athe ele nee e 18% 161% 
sia Siank ieee ale oninie eae 17% 15% 

a sie Sie daoniwcetias nae erate aha 16% 15 
PR ee pert more te 15% 14% 
Re ee ree oe 1h 14% 
carga aa <a bie a a wee 15% 13% 

PICNIC, 

Green, |. P. 

i inka Wass eutenmeheeinn 13 13 
MPO 5 vccce odes ares eaten 13 12% 
RE en Ee 13% 12% 
PEE sairea ccewanehenieneaetion 13% 12% 
BEE Bkckderedaveesighakaees 13% 12% 

Short Shank 4c over. 
BELLIES. 


(Square cut seedless) 
(S. P. 4c under D. C.) 


Green. *p. C. 
Daten iei-3 weet atic ae Gira 20 20% 

io ae 20% 
sha ire Seen Mice Siah eaten gE aa 20 20% 
iter pat Sverre ldocioran a el cles aa 19\4 2 
Pe Peer ee rs 19 19% 
isthe tate iat te Male nowaeetnt 19 19% 





*Quotations represent No. 1 new cure. 


D. S. BELLIES. 


Clear. Rib. 

16% 

1656 

1656 

1654 1614 
165% 16% 
1654 16% 
16% 16% 
1614 16 
1614 15% 





EOS Ie MET LA Lh RG RE 11 

Wein ck Autancs co eeu sia te ete RELA 11% 
GEE. cs eck: d-S alee weiees handed as wala 12% 
SUIS Pk oat ia yan aiio doa See ee io oe 31% 
SER os ool cnccen Gea incense ema cael 14% 
EE TCR ENON ERT N AE DLS <2 15 

MESO 5 cic ais oy.0's oes a eee ae 15% 
RR I. BAECS) CREE SEARS KIER 6 15% 








Extra Short Clears........ 1616n 
Nutra Short RBibs........... 16%4n 
Regular Plates - § 13 
J | eres - 11% 
EE I ianice0 Os oe 455k 12 
Green Square Jowls.......... 14 
Green Rough Jowls..........- 12% 
LARD. 

ae eee ee 13.00ax 
Prime Steam, loose ......cccccceccene 13.00ax 
Refined. boxed, New York—Export.... unquoted 
a. | ra 13.00ax 
ee re co. ae 
ST RE a po i sree are 05.9954 Rad oe eee 13.00ax 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1935, to Mar. 27, 1935, totaled 
2,549,577 lbs.; tallows, none; greases, 
56,000 lbs.; stearine, 252,000 Ibs. 
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SOLVES PorK PACKING 
PLANT PROBLEMS! 


Many Operating 
Tests! 





CHAPTERS 


I—Hog Buying 
Ii—Hog Killing 
Ili—Handling 







Fancy Meats 
IvV—Chilling and 
Refrigeration 
V—Pork Cutting 
Vi—Pork Trim- 


ming 
VII—Hog Cutting 
Tests 


VilI—Making and 
a Pork 


ts 
IX—Lard Manu- 
facture 
X—Provision 
Trading Rules 
XI—Curing Pork 

Meats 
XlI—Soaking and 
Smoking Meats 

(— Pac 


XV—Rendering In- 

edible Products 
XVI—Labor and 
Cost Distribution 


LESS LABOR 
HIGHER PRICES Se 
MORE PROFIT aa 


Plus postage 25c. 
Flexible Leather: $1.00 oO R D E R 
. . extra. . 
@ Fewer laborers are necessary in running an Anderson 


Expeller, and less skill is required to operate this type Book Department N Ow | 
of pressing equipment—that’s less outgo. This is of 


marked advantage to plants of moderate capacity, for, THE NATIONAL PROVISIONER “Cnicazo, titinote 


the less help needed to operate—the less labor costs, or 














the less idle help when your Expeller is not in operation. 
eee =MEAT RACKS 


Expeller cracklings bring a higher price on every 


market—that’s more income. m1 — A N D T R AY S 
Re % 


For plants of moderate capacity, the Anderson Red 
Lion Crackling Expeller, shown below, is ideal equip- 
ment. This machine at a low investment, is economical 
even on a short run each day. 


Trimming Tubs + Sausage Tubs 
+ Packinghouse Buckets + Sau- 
sage Boxes and Dollies + Sausage 
Trucks + Delivery Baskets + 
Monel Metal Pans + Steel Drums 
+ Offal Racks and Trays + Meat 
Trucks + Offal Trees 


DUBUQUE 


STEEL PRODUCTS CO. 
DUBUQUE, IOWA 


SS, 





Less money for labor, more money for a better 
product—there’s your profit. 


THE V.D. ANDERSON COMPANY 


1946 WEST 96TH STREET © CLEVELAND, OHIO 





Gi RNR? 
Nees 














LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, high 
smoke point, from all types of 
fat. Write for further informa- 
tion and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. 


ANDERSON RED LION EXPELLER ||| _— 
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TALLOW—A quiet and very steady 
market ruled tallow at New York the 
past week. Trade was very dull, and 
market took on an easier appearance, 
with buyers holding off. There was no 
pressure of supplies and about mid- 
week a little trading developed at 7c 
f.o.b. for extra, unchanged from pre- 
vious week. Sentiment was mixed and 
both sides appeared to be awaiting de- 
velopments. 

There did not appear to be any pres- 
sure of foreign offerings. The West, 
according to reports, was after extra 
tallow at New York at around 6%c 
f.o.b. but no additional business was re- 
ported accomplished. European tallow 
markets were somewhat easier and at- 
tracted some attention. 


At New York special was quoted at 
6%c; extra, 7c f.o.b.; edible, 9%c f.o.b. 

At Chicago, tallow generally was 
quiet, but sellers were firm in their 
ideas. Holders were asking 7'4c f.0o.b. 
Chicago for prime packer. Edible was 
quoted at 8c; fancy, 742c; prime packer, 
7%c; special, 7c; No. 1, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, April-May shipment, was off 2s 
3d@26s 3d; Australian good mixed, 
April-May shipment, was off 2s 3d@ 
26s 3d. 

STEARINE—Market was quiet and 
about steady at New York, with oleo 
quoted at 11@11%%c plant. At Chicago, 
market was quiet and steady with oleo 
quoted at 11@11%c 

OLEO OIL—Market was rather quiet 
at New York and about steady. Extra 
was quoted at 14@14%c; prime, 13%@ 
14c; lower grades, 13@13%c. At Chi- 
cago, market was moderately active and 
steady, with extra quoted at 138c. 


(See page 31 for later markets.) 


LARD OIL — Demand was fair at 
New York, and market advanced %c 
lb. No. 1 was quoted at 10%4c; No. 2, 
104c; extra, 11%c; extra No. 1, 11c; 
prime, 17c. 

NEATSFOOT OIL—Demand was fair 
and market firmer. Cold pressed was 
quoted at New York at 16%c unchanged 
from previous week; extra, 11%c; No. 
1, lle; prime, 12%c. 

GREASES—Grease market at New 
York the past week was quiet, but 
steady. Soapers continue to meet with 
a satisfactory trade. At New York, 
yellow and house were quoted at 64%@ 
65c; A white, 7%c; B white, 7%c; 
choice white, 8%c nominal. 

At Chicago, the grease market was 
very steady, with choice white, 7%c 
paid; yellow, 6%c f.0.b. Chicago; brown, 
6c; yellow, 644 @6%4c; B white, 7c; A 
white, 7%c; choice white, all hog, 7%c. 


Week ending March 30, 1935 


= lallows~Gr eases 5 
Detkly Markee Rett 


BY-PRODUCTS MARKETS 


Chicago, Mar. 28, 1935. 


Blood. 
Market at Chicago for unground is 


nominal at $3.00@3.25 per unit. 
Unit 
Ammonia. 
BI 0: dads bikin Wiens corn kw w el ao anne sania $3.05@3.30 
RE cnr es srcceessawnaneerweele 3.00@3.25 


Digester Feed Tankage Materials 


Buying interest light. Producers 
offering at $2.75@3.00 & 10c. 
Unit 
Ammonia. 
Unground, 10 to 12% ammonia. -$2. 75@3.00 & 10c 
Werewet. S te BOI. << svsesccenes Oe 50@2. 4 & 10c 
RN CURE hin 606s 6s0ccessewess @2.2 


Dry Rendered Tankage 
Very little trading. Prices nominal. 


Hard pressed and exp. unground per 
Oe $ 


55@_ .60 


= = pork, ac. grease & qual- 
ect LC tar scor*saeesss aes @45.00 
0 . rs ef, ac. grease qual- 

4 ce ereceroccecerssosconnede @40.00 


Packinghouse Feeds. 


This market steady with last week. 
Carlots. 


Digester tankage meat meal 60%....$ $45.00 
Meat and bone scraps, 50%.......... 40.00 
Steam ong mont, 65%, special feed- 

TRE, BOP Bic cccccccccccsescovvcces 30.00 
Raw bone bons for feeding. .ccccccece 30.00 


Fertilizer Materials. 
Market quoted $2.50 & 10c. 
High ot. tankage, ground, 10@ 


Bone’ tank cevoesoe i) eoaee hed @ 2.50 & 10c 

one tankage, ungr ow £ 
Seeovccccoecseccoesces @15.00 

Hoof +... oReniueadanGinn eVene ess @ 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 





Horns, according to grade $55. 85.00 
SR ere .+- 45.00@75.00 
CED DOT ce secccccccscvcssceteses -00 
EE TE ainivedecssnnnes'sosneesaens 14.00@15.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 
Bone Meals (Fertilizer Grades.) 
Market somewhat weaker. 


Steam, ground, 3 & 50.........es00. $17.50@18.00 
Steam, unground, 3 & 50............ 15.50@16.00 


Animal Hair. 
Market nominal. 
Summer coil and field dried........ @ 
2 ae @ 
Processed, black, winter, 3 Ib.. g 
% 


Processed, grey, winter, per 
Cattle switches, each*................. 1 


*According to count. 












Gelatine and Glue Stocks. 
Prices continue largely nominal. 
$ 


TE GE knee cccacevtscsesecenveios 13.00 
GREE GOBER cc ccccvccccccccescccescese 21.00 
GRROWE, BENTIES occ ccccccccscccceesces 12.00 
BOER FEED ccccccccccccescccccescces 16.00 
Cattle jaws, skulls and knuckles..... 20.00@21.00 
Aide trimmings (new style)......... @ 7.00 
Hide trimmings (old style)........... @12.00 
Pig skin scraps and trim, per Ib.... 5%@ 5%c 
BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports: 
April to June, 1935, inclusive. @$24.00 


Ammonium sul hate, double bags, 
per 100 lbs. f.a.s. New York..... 
Blood dried, 16% - Mi sincseces 


nominal 
@ 3.25 
Fish — dried, 11% ammonia, 


10% B L., f.o.b. fish factory. . nominal 
Fish meal, foreign, 114% ammonia, 
10% B. Ene Giblocvsvecvcceses @ 34.50 


Fish cere, ‘acidulated, 6% ammo- 


nia, 3% A fish factories 2.25 & 50c 
Soda nitrate, ea oa on bulk. 
April to June, 1935, inclusive. 23.50 
Sm BORD. BAGS... cc ccccvccccccesees 24.80 
+ — 2 reer 25.50 
Tankage, ground, 10% ammonia, 
15% B. SO See 2.60 & 10c 
Tankage, unground. 10-12% ammo- 
nia, 15% B. P. L., bulk......... 2.40 & 10c 
Phosphates. 
ves Jen meal, steamed, 3 and 
per tem, C.L.F...ccccccece @ 22.50 
Bone meal, raw, 4% and 50 bags, 
eS ar eee @ 25.00 
olvenienaum, bulk, f.o.b. Balti- 
more, per ton, 16% flat........... @ 8.50 
Potash Salts. 
Manure salt, 30% bulk, per ton.... 12.90 
Kalnit, 14% bulk, per ton.......... 8.50 
— in bulk, per ton, 40c unit 
Sulphate in bags, per ton......... @ 35.00 
Shipment April, 1935. 
Dry Rendered Tankage. 
50% unground .....cccccccccccceces @ -57 
ED. EEE sa bsinvisneGeasassepesncs @ .62 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Mar. 27, 1935. 

Ground tankage sold this week at 
$2.60 and 10c f.o.b. local shipping point 
which is a drop of 15c per unit from the 
last sale. 

Unground tankage is rather scarce. 
The last sale was made around $2.50 
and 10c. 

Dried blood has been selling at $3.25 





etc. 






\ FOr Hot Water Heaters, Hog Scalding and <JON Ham and 

o | wt Cooking, Smoke Houses, Storage and Thawing Rooms, 

Increase your profits and improve the quality of your product 

with Powers Automatic Temperature Control. Stop spoiled prod- 

ucts and waste of steam due to overheating caused by 

errors of hand control. 

40 Years of Specialization in Temperature Control 

2725 Greenview Ave., Chicago—231 E. 46th St., New York 

ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


Write for bulletins. 






per unit f.o.b. New York which is the 
present quotation and stocks are light. 
Additional sales of ground dried blood 
were made at $2.90 per unit c.if. At- 
lantic coast ports for March shipment 
from South America. 

Dry rendered tankage is a little lower 
in price and shows a decline of about 
5e per unit. 


WEEKLY WOOL REPORT 


Western grown wools continue to 
move quite freely. Graded lines of 
French combing 64’s and finer terri- 
tory wools bring 63@65c, scoured basis. 
French combing 58’s, 60’s, % blood ter- 
ritory wools sell at 61@63c, scoured 
basis. Short French combing and cloth- 
ing staples and similar grades in orig- 
inal bags bring 58@60c, scoured basis. 
Sizable quantities of 8-month Texas 
wools are selling at 55@57c, scoured 


basis. The week’s quotations follow: 
Domestic Fleece, grease basis 
Ohio & Penn., fine clothing........ 20 @21 
Ohio & Penn., fine delaine....... --- 26 @27 
Ohio & Penn., %-blood combing.... 27 @27% 
Ohio & Penn., %-blood clothing - 21 @22 
Ohio & Penn, % combing.......... 26 @2614 
Ohio & Penn., 4 combing . 23 @24 
Ohio & Penn., 4 clothing ecacs 21 @22 
Low, %4 combing owawe 20 @2i 
Territory, clean basis 
Fine staple .......... “6 @b6i 
Fine French, combing 61 @638 
Fine, fine medium, clothing... . 58 @é60 
\4-blood, staple wie 4 63 @b65 
%-blood, staple ....... 5 .. 6 @5iT 
14-blood, staple ; , 30 @52 
low, %-blood ..... 10 @42 
Texas, clean basis 
Choice, 12 months . ; 65 abi 


Average, 12 months Ho @b2 
Fine, S months ..... 58 @AS 
Fall ; wet ere. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., Mar. 27, 1935. 

As a result of Tuesday’s announce- 
ment of reduction in price of gluten 
food and a Government report today 
showing imports of 35,000 tons of cot- 
tonseed cake and meal to February 28 
against exports for same period of 2,100 
tons, cottonseed meal futures were low- 
er notwithstanding reports of limited 
sales of actual at fair premiums over 
futures. Owing to strength in grains, 
market held reasonably steady. June 
was switched to August in good volume 
at 50c discount with fair quantity trad- 
ing at $29.00 down to $28.90 with ac- 
tivity in July from $29.25 to low of 
$28.65, selling at $29.75 at close. Final 
prices were 50@60c lower. 

Cottonseed was dull and quiet. In 
sympathy with oil, prices on new 
months were bid up to 25@T75c. 


MAKING LARD COMPOUND 

What products enter into the manu- 
facture of compound? What proportion 
of each are used? “PORK PACKING,” 


a new test book for the meat packer, 
published by The Ne*tional Provisioner, 
gives this information. 
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SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner. ) 

New Orleans, La., Mar. 28, 1935.— 
Cotton oil futures and spots continue 
relatively firm, being helped by recovery 
in lard and cotton from lows of March 
11 and 18. Crude steady at $9.50 f.o.b. 
Valley mills with supply exceedingly 
small balance this season. Also refined 
oil only offered sparingly. Active de- 
mand would likely result in quick and 
sharp advances on account of uneven 
distribution of cotton oil and high cost 
of present supply from cotton seed, 
around $50 per ton or higher. 


Dallas 


(Special Wire to The National Provisioner. ) 

Dallas, Tex., Mar. 28, 1935.—Prime 
cottonseed oil, 9% c; forty-three per 
cent meal, $36.50; hulls, $12.50. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 28, 1935.— 
Crude cottonseed oil nominal 9%%c lb. 
for Valley; forty-one per cent protein 
cottonseed meal, $29.00 f.o.b. Memphis, 
March shipment. 


WHEN YOU WANT A GOOD MAN 


read the Classified advertising pages 
of THE NATIONAL PROVISIONER. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints ‘are available at 75c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER 
Old Colony Bldg., Chicago, IIl. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 75c in stamps.) 























COTTON OIL TRADING 


COTTONSEED OIL—Store oil de- 
mand was moderate at New York, but 
market was steady with futures. Crude 
was quoted 942c nominal. 

Market transactions at New York: 


Friday, March 22, 1935. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


Spot 


Re 
eer 
| re 
ee ewer re 
pT” rae ee 
TAY denies 33 1095 1080 1095 a 1098 
ae Laas ee: 
BOM. ccs 29 1092 1075 1092 a trad 
| See 37 1060 1045 1062 a 1065 


Sales, 99 contracts; crudes, 944¢ nom- 
inal. 
Saturday. March 23, 1935. 
BNE Swe. Cerca “ocean Veeetone a 


| | . 1080 a 1094 
ae Sletveles lycra) cecum Aa 
May ...:. 16 1080 1080 1075 a 1079 
PUNE cies csce views econ Save me Gee 
SU cise: 20 1100 1087 1087 a trad 
ee 
sept. .... 23 1097 1086 1086 a trad 
ner 9 1069 1054 1057 a trad 


Sales, 68 contracts; crudes, 942c¢ nom- 
inal. 


Monday, March 25, 1935. 


Spot ah. buar ae el ee. Sie gl tr oe 
Mar. 8 1090 1089 1085 a 1095 
) ae stan) Sartele . 1085 a 1100 
a 7 1080 1078 1080 a 1082 
June Pe. 
July ..... 21 1097 1086 1095 a 1098 
pO eer Lee. fF e 
Sept. .. 9 1092 1086 1092 a trad 
| ere 9 1065 1052 1065 a trad 


Sales, 54 contracts; crudes, 9%2¢ nom- 
inal. 
Tuesday, March 26, 1935. 
BE iaisin~ Hitvad: dighnar ete a 


Mar. .... . 1055 a Bid 
ee cate woes 1055 a Bid 
a 15 1077 1052 1052 a trad 
POE sian cece Kone cone Eee Oe 
July ..... 39 1102 1070 1072 a trad 
a Sees. £ e 
Sept. .... 22 1096 1071 1070 a 1072 
Oct. .0.5 16 1071 1055 1045 a 1050 


Sales, 92 contracts; crudes, 9'%2c nom- 
inal. 
Wednesday, March 27, 1935. 


NG idan waarn  % atOi, \ehehee icaere ere 
ae . 1050 a Bid 
ae 5. veasds “Tecate . 1061 a Bid 
eee 5 1075 1065 1065 a 1072 
ee ee Ue 
July ..... 29 1090 1079 1082 a 1086 
PE. occa suds dame bane Bee ee 
oe 7 1084 1080 1082 a trad 
Se 20 1058 1047 1055 a trad 


Sales, 61 contracts; crudes, 9c nom- 
inal. 
Thursday, March 28, 1935. 


May .... .... 1060 1060 1050 a 1054 
July ..... .... 1078 1068 1082 a .... 
Sept. .... .... 1077 1066 1066 a 1069 
ges to 1047 1045 1045 a .... 


(See page 31 for later markets.) 
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Market Active — Price Movements 
Irregular — Undertone Steady — 
Cash Trade Satisfactory—Crude 
Nominal—Lard Better—Weather 
South Mostly Favorable. 


Cottonseed oil futures market con- 
tinued to enjoy considerable activity the 
past week, although trade was mixed 
and without much feature. As a result, 
prices moved up and down rather easily 
on commission house or professional 
operations on either side. Undertone 
was very steady at all times. Com- 
pared with the previous week, market 
showed slight net gains. 

Cash oil demand was again satisfac- 
tory. Some are of the impression that 
March distribution will run approxi- 
mately the same as a year ago. There 
was an absence of pressure of actual oil 
on market, but with oil stocks steadily 
decreasing, no one is looking for any 
pressure of actual oil until at least 
another crop is raised. The general ex- 
pectation is that actual oil will be re- 
latively strong balance of season, and 
during inbetween seasons period. 

Crude markets were quiet and mostly 
nominal at 9%c during week. There 
was gossip at times of the likelihood of 
some crude oil coming out, but the 
crude situation is not apt to cut any 
figure the balance of this season. 


Imports of Oil Modest 


The western hog run continues of 
very modest proportions, and conse- 
quently lard production is comparative- 
ly small. Expectations are that the 
lard stocks will show some further de- 
crease during the last half of the pres- 
ent month. 

It was quite apparent that market 
was not disturbed by any fresh gossip 
relative to importations. Official fig- 
ures of Department of Commerce for 
February show crude cotton oil exports 
were only 31,934 lbs., against 1,449,711 


Vegetable Oils 


Weeply Marpet Citi 


lbs. in 1934. Refined oil exports were 
176,188 lbs., against 748,587 Ibs. last 
year. 

Imports of cottonseed oil during 
February were placed officially at 13,- 
109,983 lbs., against none last year. 

COCOANUT OIL—Market was rather 
quiet. Tanks at New York were quoted 
at 5c, or about %c under recent levels. 
There was talk of rather large sales to 
soapers direct from the Philippines on 
contract. 


CORN OIL—Trade was rather quiet, 
with buyers and sellers slightly apart. 
Consumers were interested at 9%c; 
mills were asking 10c. 


SOYA BEAN OIL—Trade was mod- 
erate, and market barely steady. A 
belief prevailed that asking price of 9c 
could be shaded on bids. 


PALM OIL—Market was reported 
quiet and featureless at New York. 
Spot Nigre was quoted at 5%c; ship- 
ment Nigre, 5c; Sumatra shipment, 544c 
nominal, 

PALM KERNEL OIL—Market was 
quiet, with shipment oil quoted at 442c, 
with more willingness in evidence to 
make concessions, 

OLIVE OIL FOOTS—Trade was rou- 
tine at New York, but market was 
rather steady. Spot barrels were quoted 
at 84c nominal; tanks, 8%c¢ nominal. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Trade was rather 
limited. Crude at New York was quoted 
at 9% @9%c; refined, 12@12'%c. 





HULL OIL MARKETS 


Hull, England, Mar. 27, 1935. — (By 
Cable.)—Refined cottonseed oil, 28s; 
Egyptian crude cottonseed oil, 24s 6d. 


















STATES FAVOR DOMESTIC FATS 


Protection for domestic fats and oils 
was furthered with passage of a bill by 
the Georgia legislature imposing a tax 
of 10c per lb. on sale and manufacture 
of oleomargarine containing: foreign 
fats and oils. Eleven other states which 
have already enacted such laws are 
Arkansas, South Carolina, Louisiana, 
New Mexico, Texas, Kansas, Nebraska, 
Colorado, Wyoming, Minnesota and 
Maine. 


Similar legislation is now pending in 
a number of states, Connecticut, New 
Hampshire and Rhode Island being re- 
cent additions to the list. The New 
England Milk Producers’ Association has 
endorsed the Rhode Island bill protect- 
ing domestic fats and oils. 


It is reported that the Department 
of State will not change in any way the 
existing federal excise taxes on foreign 
fats and oils. Although import restric- 
tions on some foreign products are be- 
ing relaxed in reciprocal trade agree- 
ments, no such action is contemplated 
in regard to foreign fats and oils. 


A state bill taxing manufacture and 
sale of all margarine 10c per lb. has 
been vetoed by Governor Kirman of Ne- 
vada. 


BUTTER SUBSTITUTE FINES 


Federal prosecution of New England 
firms which packed butter substitutes 
in butter wrappers has ended with im- 
position of a $2,000 fine on the major 
company involved, and an 18 months’ 
sentence for one of the conspirators. 
The action was prosecuted under the 
conspiracy section of the United States 
penal code. Other companies handling 
the misbranded product have been fined 
during the investigation, which began 
last October. 

















Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company 


ane 


OND‘ 
.> 





Chicago, 
iinois 


MARGARINE 


















Week ending March 30, 1935 
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H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago 
Canadian Office: Windsor, Ont. 


Makers of the genuine H. J. Mayer 
Special Frankfurter, Bologna, Pork 
Sausage (with and without sage), 
Braunschweiger Liver, Summer (Mett- 
wurst), Chili Con Carne, Rouladen Del- 
icatessen, Wonder Pork Sausage Sea- 
/________——H_____}| sonings, New Deal Lyone Seasoning and 
The Man Who Knows Special NEVERFAIL Curing Compounds. 





STOCKINETTE 


For fore and hind quarters, for rounds, calves, 
lambs, chucks and loins, for hams and bacon, 
for wieners, for franks—let BEMIS Stockin- 
ette make your products more attractive, 

















more sanitary, more salable. 


Less than a cent will pay for the protec- M A P L E; I N E 


tion that BEMIS Stockinette will give a 
10-lb. ham. Of course it’s worth it. 


heightens the flavor 
Quality, price and service are the three 
essentials that determine where you buy of ham and sau sage a 


Stockinette—and no other source of sup- 


ply can meet these three essentials as : . 
adequately as BEMIS. Is practical in any 


There’s an easy way to convince pork packing process. 


yourself. Write today for a FREE 


A ieee, 
SADEFEE cine putes quaniiene a; | @ERESCENT MANUFACTURING COMPANY 


130PR North Wells Street, Chicago, Illinois 
B E M | S B R Oo ° B A G Cc O ° 654PR Dearborn Street, Seattle, Washington 
420 POPLAR STREET + + + ST. LOUIS, MO. 
5ist STREET AND 2nd AVENUE BROOKLYN, N. Y. 
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FRIDAY’S CLOSINGS 


Provisions 
Hold products quiet; about steady 
latter part of week. Some selling 


liquidation on foreign developments but 
scattered buying and rather steady hog 
market checked declines. Top hogs 
Chicago, $9.10. 


Cottonseed Oil 


Cottonoil fairly active and about 
steady. Commission houses are on 
both sides. Locals pressing market on 
account of easier outside trend and un- 
settling foreign news conditions other- 
wise unchanged; cash trade fair; crude 
914¢c nominal. 

Quotations on bleacrable cottonseed 
oil Friday noon were: May, $10.26@ 
10.30; July, $10.44@10.43 sales; Sept., 
$10.45; Oct., $10.11@10.10 sales. 


Tallow 
Tallow, extra, 6%c f.o.b. 


—— 


Stearine 


Stearine, 114c plant. 


Friday's Lard Markets 


New York, Mar. 29, 1935.—Prices are 
for export; no tax. Lard, prime west- 


ern, $11.55@11.65; 


middle 


western, 


$11.55@11.65; city, 11%c; refined Con- 


pope 115% @11%¢; 
1% @11%c; 


Brazil kegs, 


South American, 


1%@12c; 


chai 12%c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 


of beef this week up to Mar. 


29, 1935, 


show exports from that country were 


as follows: 


To the United Kingdom, 


174,364 quarters; to the Continent, 5,760 


quarters. 
Mar. 22 


Exports the 
were: To 


week ending 


England, 72,632 


quarters; to the Continent, 152 quar- 


ters. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on March 28, 1935: 


















Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 Ibs.) choice................ 8d Uf ee oe) rere 
ET cack ok abe hewn baie aaa.  \easkoeneas pc UlUS Rererre ere 
I ions erin: nigeiatla gia ihnitns se gsiemens 2 SS eee 14.50@16.00 «sc ccccces 
SEE tres 04-06 e4p 06am aes ceuneale pe ee te UE eee 
STEERS: 
(500-600 Ibs.) choice. ... 16.50@18.00 17.50@18.50 18.00@19.00 
Good ... . 15.00@16.50 16.50@17.50 16. 00@17. 00 
Medium .. - 13.00@15.00 14.50@16. 14.00@15.00 
EY clove b..dG-w ie d-cib Sh era ae wee 11.00@13.00 pee ere 
STEERS: 
Cee MD GENUNO. oc cccionssesvennios pk are 18.00@19.00 18.00@19.00 
ti vihialomwn-stadulen vice:ihlceuateieledeeaa 15.00@16.50 _.......... 16.50@18.00 16.00@17.00 
MEE i abd ae ae. cet eneeseeaense dee 13.50@15.00 14.00@16.00 15.00@16.50 14. 15.00 
STEERS: 
f ‘andl TS. WG) Ghekse .ncccccccccccecess 17.00@18.50 18.00@19.00 18.00@19.00 18.00@19.00 
iene anand inte a pinlae diene wae’ ae naranl 15.50@17.00 16.00@17.50 17.00@18.00 16.00@17.00 
con: : 
cz c-cd da deta ese alisha ecaen ois uiepigsgelanaaeeee 12.00@13.00 13.00@14.00 13.00@13.50 12.00@13.00 
EL cia svete ubes ccc atend Jawan eae 11.00@12.00 12.00@13.00 11.50@13.00 10.50@11.50 
a TT Tr ee ee 9.50@11.00 11.00@12.00 10.50@11.50 9.50@10.50 
Fresh Veal: 
VEAL: 
g DOL: 6ccnccccsewssdwcten <eueeue ancy 12.50@14.00 15.00@16.00 15.00@16.00 15.00@16.00 
SS SAREE ERE EE: 11.00@12.50  14.00@15.00  14.00@15.00  14.00@15.00 
a Me ResGeeAderds G6ateRadueebeenn’ 10.00@11.00 12.00@14.00 13.00@14.00 13.00@14.00 
EE ean rin kan a Gc dadieWbeoueweeus eed 9.00@ 10.00 11.00@12.00 11.00@12.00 11. 12.00 
Fresh Lamb and Mutton: 
LAMB: 
at Ibs. down) choice................055 16.00@17.00 17.00@18.00 17.00@18.00 iesoeir 90 
LEE OE ee re Pere ne 15.00@16.00 16.00@17.00 16.00@17.00 16.50@17.50 
Medium ce eRhedndeks VE depeebiesees wen 13.50@15.00 15.00@16.00 15.00@16.00 15.00@16.00 
PD atteuerestcdenetestenveusebuset 12.50@ 13.50 14.00@15.00 14.00@15.00 14.00@15.00 
LAMB: 
15.50@16.50 16.00@17.00 16.00@17.00 17.00@17.50 
-» 14.50@15.50 15.00@16.00 15.00@16.00 16.00@17.00 
. 13.50@14.50 14.00@15.00 14.00@15.00 15.00@16.00 
12.50@13.50 13.00@14.00 13.00@14.00 14.00@15.00 
LAMB: 
OR TOD GIMER:. o00c cecevecsesteveses 15.00@16.00 15.00@16.00 15.00@16.00 16.50@17.00 
ET £bo6snceedeudsedes ehebeceneewweienion 14.00@15.00 14.00@15.00 14.00@15.00 16.00@16.50 
MUTTON: 
(Ewe) (70 lbs. down) good. - 10.00@11.00 11.00@12.00 12.00@13.00 
Medium .. cannes 9.00@10.00 10.00@11.00 10.00@12.00 
Common 8.00@ 9.00 9.00@10.00 9.00@10.00 
Fresh Pork Cuts: 
LOINS: 
I Mas a ns ogre aeaciee pean 19.00@21.00 19.00@20.00 18.50@20.00 18.50@ 20.00 
ee ee 19. pos Sy a 19.00@20.00 18.50@20.00 18.50@20.00 
ini 6's cud alennaecine emer ee 18.00@19 18.00@19.00 17.50@18.50 17.00@18.50 
at naa rape +4 cea eee aewes 16. 50@17. 50 16.50@18.00 16.00@17.50 16.00@18.00 
SHOULDERS: N. Y. Style: Skinned: 
8-12 lbs. avg..... > ° (f eres rrs 16.00@17.50 17.00@18.00 
PICNICS: 
2 Er ee ee ert ae eee en cae PEGI TO lk hecwecene - Seeweseece 
BUTTS: Boston Style: 
OP Se Ss iii 56-065 tee aw eae eed ebews W:COBIEGO lt cecccccs 18.50@ 20.00 19.00@20.00 


(1) Includes heifer 450 pounds down at Chicago. (2) Includes ‘‘ 


Week ending March 30, 1935 





skins on’’ 


at New York and Chicago. 





BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, Mar. 29, 1935. 


General provision market firm; hams 
improving; very poor demand for lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, 86s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 66s; Wiltshires, unquoted; 
Cumberland, unquoted; Canadian Wilt- 
shires, 77s; Canadian Cumberlands, 68s; 
spot lard, 61s. 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, March 22, 1935: 

















Week Cor. 
ended Prev. week, 
March 2 week. Ili 
Chicago ,822 107,745 
Kansas City, ° 24,851 45, 
SEE I 14 17,537 40,208 
St. Louis & East St. Louis : 39,340 54,717 
Sioux City .... 11 »750 33 
St. Joseph .. 12,279 25,878 
St. POG «.<. 18,830 6,145 
N. Y., Newark and J. C.. . 33,448 31,850 39,927 
WOE: 6s.ccaveecnawsieeun 225,293 221,259 387,475 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
Mar. 23: 


Week Cor. 
ended Prev. week, 
West. drsd meats: Mar. 23. week. 1934. 
Steers, carcasses. . 6,953 g, 470 9,173 
Cows, carcasses... 1,020 1,146 703 
Bulls, carcasses... 18414 337 245 
Veals, carcasses... 12,062 16,801 12,063 
Lambs, carcasses. 33,711 50,970 34,593 


Mutton, carcasses. 1,017 
Beef cuts, Ibs.... 666,821 748,153 
Pork cuts, lbs....1,547,112 2,017,559 2,227, 


Local slaughters: 


SN co aaweu ees 8,205 7,657 8,908 
BE saveranesee 13,737 712,158 13,993 

Se ,310 32,256 40,086 
SE ctacsonwaten 51,796 43,751 49,700 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter for week March 23: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: March 23. week. 1934. 
Steers, carcasses ...... 1,846 1,983 2,218 
Cows, carcasses ...... 1,661 1,721 974 
Bulls, carcasses ...... 442 279 339 
Veals, carcasses ...... 2, 2,056 1,793 
Lambs, carcasses ..... a4 13,173 9,210 
Mutton, carcasses 652 267 
Pe TA. ctsivovesesd 1440, 81 416,630 311,396 
Local slaughters: ° 
Sores 1,865 2,241 1,792 
OR Ee 3, 3,540 3,117 
| ee eres 12,792 12,663 15,569 
SUE nebcecvcsccesesss §,211 4,863 3,842 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Mar. 23, 1935: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: March 23. week. 1934. 

Steers, carcasses . 1,986 1,817 2,733 

Cows, carcasses 1,785 1,735 1,831 

Bulls, carcasses 39 28 

Veals, carcasses . 659 725 1,303 

Lambs, carcasses - 15,722 16,448 15,683 
Mutton, carcasses 568 

WO, EN kcdenenesess 184,172 277,694 307,091 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Mar. 28, 1935. 
CATTLE — Compared 
Fed steers and yearlings, fully 25c 
higher. Market was alternately active 
and slow, with small runs main stimu- 
lating factor but excessive dressed costs 
a retarding influence. All she stock is 
higher; heifers, 50c up; cows, 25c 
higher; weighty sausage bulls, steady; 
beef bulls, 25c lower; top was $14.20 
on heavy steers, $13.75 on long year- 
lings, and $11.50 on heifer yearlings; 
average price fed steers and yearlings, 
around $10.60; average weight below 
1,000 lbs. in contrast with nearly 1,100 
Ibs. a year ago. 


HOGS—Compared with last Friday: 
Market generally 5@10c higher, pigs 
up more; packing sows, steady. Re- 
ceipts continued light, and fresh pork 
market advanced; week’s top, $9.25; 
closing peak, $9.10; late bulk better 


last Friday: 


grade 200 to 250 lbs., $8.95@9.05; 250 
to 390 lbs., $8.90@9.00; desirable 160 
to 200 lIbs., $8.50@9.00; 


light lights, 





Located at the Main Entrance 
to the Union Stock Yards, 


Chicago 






NATIONAL 
BANK ofchiag 











Quicker coitctions =< 


NO LOST MOTION 


Live Stock Markets 
Weekly (CUE 


$8.15@8.50; good slaughter pigs, $7.25 
@8.00; good packing sows, $8.20@8.35. 

SHEEP—Compared with last Friday: 
Closing lamb top, 10c higher; week’s 
top wooled lambs, $8.40; closing top, 
$8.35; week’s bulk 83 to 100 Ibs., $7.75 
@8.25; medium to good, $7.25@7.65; 
common killers, down to $6.50 and 
below; desirable clipped lambs, $7.00@ 
7.35; scattered good to choice yearlings, 
$7.00@7.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Kansas City, Kans., Mar. 28, 1935. 

CATTLE--Killing cattle values are 
unevenly strong to 25c higher, with 
spots up more on mixed yearlings and 
she stock; choice 1,244-lb. fed steers, 
$13.00 for top; choice grades all weights, 
$9.00@12.00; bulls, steady, vealers, 
strong to 50c higher, with tops at $9.00. 

HOGS—Choice 210 lbs. and up, $8.70 
at finish; most 180- to 325-lb. weights, 
$8.50@8.70; better grades 140- to 170- 
lb. weights, $7.75@8.40; packing sows, 
$7.75@8.15. 














SHEEP—Fat lambs, steady to 25¢ 
higher; best fed lambs, $7.75 scaling 98 
lbs.; other fed lots, $7.65 down; best 
natives, $7.40; clippers, $6.15@6.75, 
best, $6.85; mature sheep, steady; fat 
ewes, $5.00 down. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Mar. 28, 1935. 

CATTLE—Heifers held fully steady; 
cows, fully steady to 25c higher; bulls, 
about steady; vealers, steady to 50c 
higher, with strength on better grades, 
Strictly choice 1,269-lb. steers topped 
for week at $13.75; 1,240-lb. weights, 
$13.50; choice 778-lb. heifers, $10.50; 
small lots over 900 lbs., $10.75. 

HOGS—Compared with last Friday: 
Market fully steady to 5c _ higher. 
Thursday’s top $8.70, with following 
bulks: Good and choice 210 to 350 lbs., 
$8.55@8.65; 180 to 210 lbs., $8.35@8.60; 
140 to 170 lIbs., $7.25@8.25; slaughter 
pigs, $6.50@7.25; packing sows, $8.10@ 
8.25; stags, $7.75@8.25. 

SHEEP—Compared with last Friday: 












HOGS—SHEEP—CALVES—CATTLE | 
H. L. SPARKS & CO. 


National Stock Yards, Dll.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
— Phone Colfax 6900 or L. D. 299 es 
Springfield, Mo.—Phone 3339 





























HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
Illinois 
Phone East 21 


Indianapolis 
Indiana 
Phone Lincoln 3007 




















Order Buyer of Live Stock 
L. Hi. 









McMURRAY 


Indianapolis, Indiana 























BEN SHEPPARD 


Order Buyer of Live Stock 
Springfield, Mo. 


Telephone 2322 
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Lambs, 15@25c lower; aged sheep, about 
steady; Thursday’s bulk fed wooled 
lambs, $7.25@7.90; top, $8.00; good and 
choice ewes, $4.25@5.00. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Mar. 28, 1935. 

CATTLE—Steers, mixed yearlings 
and heifers advanced 50@75c;_ beef 
cows, 50c up; cutters and low cutters, 
15@25c higher; bulls and_ vealers, 
steady. Top steers brought $11.75, bulk, 
$8.00@10.85; top mixed, $11.00; most 
mixed yearlings and heifers, $7.00@ 
9.50. Bulk of beef cows made $5.00@ 
6.50; top, $8.25; cutters and low cutters, 
$3.00@4. 25. Top sausage bulls closed 
at $5.25; top vealers, $9.00. 

HOGS—Hog values showed uneven 
advances for week of 10@35c, lighter 
weights up most. Late top was $8.95; 
bulk 180 lbs. up, $8.75@8.90; packing 
sows, $7.00@8.00. 

SHEEP—Fat lambs ruled steady to 
25c lower for period; a. steady. 
Wooled lambs topped at $8.25; bulk, 
$7.75@8.00; clipped lambs topped at 
$7.50; bulk, $6.60@7.00; slaughter ewes, 
$4.00@5.35. 


ST. PAUL 


By U. S, Bureau of Agricultura! Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., March 27, 1935 


CATTLE—Slaughter steer and year- 
ling trade showed little change, good 
kinds being very scarce. A few good 
steers cashed at $10.00@10.75, long-feds 
being absent, with plainer kinds at 
$6.50@9.00. Common to medium heif- 
ers went at $5.00@8.00, a few $10.00; 
beef cows, $4.50@6.50; cutters, $3.25@ 
4.25; bulls mostly $5.00 down; desirable 
vealers, $6.50@8.50. Plainer grades 
brought $3.00@6.00. 

HOGS—Hog prices were mostly 10c 
higher, better 180 to 300 lbs. cashing 
at $8.85@9.00; most 140 to 180 lbs., 
8.25@8.85; plain underweights, $7.50@ 

25; good to choice 100- to 130-lb. pigs, 
$7.50@8.00; good sows, $8.20. 

SHEEP—Merely good native lambs 
ruled about steady at $7.25@7.50, with 
better grades weak to lower at $7.65@ 
7.75. Plainer kinds brought $3.50@ 
6.00; medium to choice ewes, $3.00@ 
4.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Mar. 28, 1935. 

CATTLE—A few good to choice me- 
dium weight beeves, $12.00; carlots 
long yearlings, $11.75; bulk medium to 
good, $9.00@10.25. Fat she stock fin- 
ished mostly unchanged; lower grade 
cows, 15@25c down; small lots choice 
Kosher heifers, $10.00@10.75; good light 
heifers in load lots, $9.50. Beef cows 
bulked late at $4.50@6.50; cutter grades, 
$3.00@4.25. Bulls declined fully 25c; 
medium grades, $5.00 down. Better 
vealers, $7.00. 


Week ending March 30, 1935 


HOGS—Compared with Friday a 
week ago: Butchers, strong to 10c 
higher; packing sows, steady to weak. 
Closing top rested at $8.70; bulk of 200- 
to 300-lb. butchers, $8.50@8.70; good to 
choice 160- to 200-lb. lights, $7.85@8.50; 
140- to 160-lb. light lights, $7.25@7.85; 
odd lots of slaughter pigs, $6.00@7.25; 
good sows, $8.00@8.10; medium grades, 
down to $7.25. 

SHEEP—Fat lamb values ruled 
steady to a shade lower. Week’s early 
top rested at $8.05, while on the close 
best offerings cleared around $7.90; 
bulk better grades, $7.50@7.90; few 
packages clipped lambs, $7.00; good to 
choice fat ewes, $4.50@5.00. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Mar. 28, 1935. 

Prices at 22 concentration points and 
9 packing plants in Iowa and Minnesota 
were mostly unchanged Thursday com- 
pared with last week’s close. Good to 
choice 200 to 290 lbs., mostly $8.55@ 
8.80; bulk trucked loads, $8.65@8.80 de- 
livered at packing houses; railed loads, 
$8.90, or slightly higher; 290 to 350 lbs., 
$8.45@8.80; 180 to 200 Ibs., $8.35@8.75; 
160 to 180 lbs., $7.90@8.45; better light 
lights, $7.25@7.90; good packing sows, 
mostly $7.60@8.00, few $8.15. 

Receipts unloaded daily for the week 
ended Mar. 28, 1935, were reported as 





follows: 

This Last 

week. week. 
iti. Ms Bile. eecedesescntese See 13,500 
Sat., Mar. 2 y 10,300 
Mon., Mar. E 24,200 
eS ee 8,900 15,900 
Os, GUNNS UD sau bie ee 04 c@-b'nb%s 13,900 26,300 
BO, Ge. Mess edhe ereeeeess 18,100 15,300 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended March 22, 1935: 


Cattle. Calves. Hogs. Sheep. 





Los Angeles ........ £ 5,493 2,123 2,114 
San Francisco ...... 1,250 50 3,050 
Re 2,300 175 5,400 


In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 59 cars; hogs, 59 cars; sheep, 57 
ears. San Francisco direct shipments: 
50 calves, 1,700 hogs, 2,200 sheep. 


Watch the “Wanted” page for posi- 
tions. 








CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, week March 21, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
March 21. week. 1934. 

I ei vane ea oeipaaate $ 7.50 $ 7.50 $ 6.50 
rrr 6.50 6.00 6.00 
eee 7.50 7.00 5.50 
a 7.25 7.25 5.00 
rr 6.25 6.50 4.75 
Femmes AM  ..cccccs 5.00 4.50 4.25 
oe ae 6.00 6.25 5.00 
ED «54:5 crows ceemcen 5.50 5.50 4.50 


II nin: 0's tie scalgarabcald $ 8.50 $ 8.25 $ 8.25 
SN Siders ew annahicea aioe 6.50 7.00 7.50 
PEN, in acta jas erenins 5.50 7.00 7.00 
Sree ee 6.00 6.00 5.50 
eee 6.00 6.25 5.50 
iy  S., 3.50 4.00 4.50 
re 6.00 5.50 4.55 
GN 5.0 sineSiewmeaes 5.50 5.50 5.50 
SELECT BACON HOGS. 
Lo. ELEC $ 8.65 $ 9.55 
eee . 8.85 9.50 
. . eae 8.00 8.85 
ER REE Sa a tiene 7.85 8.60 
a ene 7.75 8.15 
Prince Albert 7.60 8.55 
ee eae 7.75 8.60 
ES Ws Ws Nicks eet coe 7.60 8.55 
IO in benidieGatinaatee $ 7.25 $ 8.75 
IO wa Nias GGMatulone 7.00 7.50 
oe ee 6.00 7.50 
I So siacs oyna aorenasatiors 5.25 6.50 
REN, Saceuiscecuvecs 5.75 6.50 
Prince Albert 5.00 esse 
Ee Cone ramicers Salare 6.50 
nn OE eae 6.00 





RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended March 23, 1935: 
At 20 markets: Cattle. Hogs. Sheep. 


Week ended March 23...152,000 257,000 
Previous wee . - -188,000 282/000 290,000 
+ 





1934 -181,000 426,000 276,000 
1933 -160,000 460,000 350,000 
93 


oe . -162,000 450,000 353,000 
Fer qeleleWaeeiviniw ies eenivls 167,000 511,000 391,000 


Hogs at 11 markets: 





Week oemded March BB... ccccccccsiccrccnc 218,000 
oie AN a, eR ee > 239,000 
934 368, 
33 2,000 
PURE cccscle eee een cca Le 474,000 
At 7 markets: Cattle. Hogs. Sheep. 


Week ended March 23.... 112, 000 174,000 198,000 
Previous week ... iat 





199,000 223,000 
_. SSE res 315,000 200,000 
| Sarees 323,000 208,000 
BE ciniveiokt cortanen oleae 348,000 220,000 
1931 419,000 260,000 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,’ The Na- 
tional Provisioner’s newest book, be a 
good investment for you? Write for 
information. 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 





Cincinnati, Ohio “is 
Detroit,Mich. Dayton,Ohio 





Lovisville, Ky. LaFayette, Ind. Montgomery, Ala. Sioux City, la. 


Indianapolis, Ind. 
Nashville Tenn. Omaha, Neb. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 30, 





1935, with comparisons, are reported to The Na- 
tional Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Co. 3.080 9.715 
PC Sh, cocnreceeeeeuen Oe 2,605 11,514 
Morris & Co. - 6, 755 
Wilson & Co. ..... ae 11,232 
i Se Ci cecucks Te eedes. -ecene 
G. H. Hammond Co. ........ 1,362 1,070 ..... 
DED. cecnccbecccessucené 24 21,139 
GE wisvccscvcveccessets 10,426 8.726 





Brennan Pkg. Co., 2,974 hogs; 
1,937 hogs 

Total: 28,170 cattle; 
56,668 sheep. 

Not including 1,404 cattle, 


1,292 calves, 
hogs and 7,546 sheep bought direct. 


KANSAS CITY. 


Agar Pkg. Co., 
7.119 calves; 29,639 hogs; 


32,827 









Cattle. Calves. Hogs. Sheep. 
Armour and Co. 1,901 730 462,818 3,149 
Cudahy Pkg. Co. 1,812 £40 1,345 3,601 
Morrie & Oo.......- 1,188 376 ee 2,842 
Swift & Co....... . 1,445 656 3,556 6,125 
Wilson & Co........ 1,433 955 1,098 1,616 
Kornblum & Son... 236 “t aden ann 
Independent Pkg. Co. .... anata 161 
Others 7 405 858 
Total 3,962 9,836 
OMAHA. 
Cattle and 
Calves. Hogs Sheep. 
Armour and Co.......... 2,739 3,816 2,951 
Cudahy Pkg. Co.. 2,986 2,931 8,169 
Dold Pkg. Co. via os 394 2,042 nese 
_  " ¢ “eerse 1,644 31 1,249 
ow Se reer 3,282 2,258 5,965 
GED ccecccccccceseeoes see 7,850 


Hoffman Pkg. 


Eagle Pkg. Co., 12 cattle; Geo. 
85 cattle; 


Co., 30 cattle; Grt. Omaha Pkg. Co. 
Omaha Pkg. Co., 78 cattle; J. 
eattle; So. Omaha Pkg. Co., 87 
Pkg. Co., 158 cattle; Sinclair Pkg. Co., 
Wilson & Co., 636 cattle. 

Total: 12,391 cattle and calves; 
18,334 sheep. 


cattle; Lincoln 
212 cattle; 


18,928 hogs; 


EAST ST. LOUIS. 

















Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,420 4,721 
Swift & ° 3,985 
Morris & ( 586 
Hunter Pkg. Co 1,404 
Heil Pkg. Co....... wa “vs 1,491 
Byvey Pus. Coe...... eee eee 1,939 
Laclede Pkg. Co..... ate ae 981 
ere 3,634 3,618 11,350 ,Y 016 
Speers 242 16,748 772 
TE. essavecséave 11,654 8,696 43,205 8,914 
Not including 1,482 cattle, 2,925 calves, 22,886 
hogs and 379 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swit & Ce. ..ccceee 1,975 861 5,241 12,672 
Armour and Co..... 1,913 752 4,666 6,216 
ee 1,185 40 260 2,169 
DIOR . cctccctcavns 5,073 1,653 10,167 21,057 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 2,315 264 3,829 6,289 
Armour and Co..... 2,201 258 3,828 4, 615 
Ee GP Wis cecceces 1,474 222 2,322 1 
Shippers ..cccccccee BACs 107 3,812 
GEN cccecevecoco 216 21 eeee 
ere 8,368 872 13,791 19,730 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,080 993 2,430 1,260 
Wee & CO... 6ccace 2,166 824 2,439 1,064 
Ge a 0:0.0:0:0: woes 222 56 402 nae 
EE: “scasesavenes 4,468 1,873 5,271 
Not including 38 cattle, and 125 meee direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,582 391 1,995 2,170 
Dold Pkg. . eS 391 132 1,415 3 
Wichita D. B. Co.... 19 bine wise cone 
Dunn-Ostertag ...... 89 wees wane 
Fred W. Dold & Sons 115 a 238 
Sunflower Pkg. Co.. bl ce 82 nate 
Wichita Pkg. Co.... 53 weig oxen ae 
Total 2,309 523 3,730 2,173 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... xo 628 8,516 1,767 
Armour and Co..... 1,02: 201 1,942 wae 
Hilgemeier Bros. ... 5 aes 572 
Stumpf Bros. ...... pe pe 9 wears 
Indiana Prov. Co.. 23 77 16 
Meier Pkg. Co : : 114 sees 
Schussler Pkg. Co.. 247 


Art Wabnitz ..... 
Maass-Hartman Co 
Shippers 





a ae 
11 e 
1,928 





3,650 
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NE \6:6is sien: camden 649 90 266 

re . 6,030 3,005 26,386 
DENVER. 

Cattle. Calves. Hogs. 

Armour and Co..... 1,179 139 640 

Wwene GE OO... cecevce 787 193 947 

GH sewecccesvise 1,682 405 1,479 

OD ncckstcaaad 3,648 737 3,066 
ST. PAUL. 

Cattle. Calves. Hogs. 

Armour and Co..... 2,899 2.743 4,509 

Cudahy Pkg. Co.... 603 1,045 aaa 

_,.  E -eeee 4,008 4,513 6,453 

United Pkg. Co..... 1,480 220 icine 

GND dctesnessoese 1,238 47 1,109 

OU « st ccesccewen 10,228 8,568 12,071 

CINCINNATI. 
Cattle. Calves. Hogs. 


S. W. Gall’s Sons.. .... ede 











Ideal Pkg. Co....... i 
E. Kahn’s Sons Co.. 929 326 4,832 
Kroger G. & B. Co.. 26 sone 
J. Lohrey Pkg. Co.. 3 ea 
H. H. Meyer Pkg. Co. 16 6 2 208 
A. Sander Pkg. Co.. .... eeee 
J. Schlachter’s Sons. 169 133 
J. & F. Schroth Pkg. 20 meee 2,056 
John F. Stegner Co. 328 307 acai 
Shippers 702 3,236 
Others 818 204 
Total ............ 2,992 2,286 12,813 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton anne Co. 1, — 6,175 5,002 
De Be Be Gticccepses eves ene 
R. Gumz a “Go y 5 ee 
Armour and Co., Mil. 648 3,067 “ 
N. Y. B. D. M. Co. 40 ote 
ED ovestecenens 92 “94 49 
GEES scccccese ce ae 706 6 
Total ............ 3,160 9,977 5,057 
RECAPITULATION. 





522 





5,988 


Sheep. 


36,535 
Sheep. 
3,021 
4,465 
690 
8,176 





Sheep. 
94 


“616 


140 


237 





Sheep. 





198 
1,403 


Recapitulation of packers’ purchases by markets 


for week ended March 23, 
















CATTLE. 
Week 
ended Prev 
March 23. week 
Litbeeerepeeeean 28,170 34,562 
uaiiwaletaabranta 12,565 11,992 
12,391 15,500 
puseceeouw 11,654 11,992 
Che conreenoree 5,073 5,042 
Seb eebcuerenne 8,368 10,070 
Seceeeeces ,468 4,868 
Cabneedeceresenee 2,309 2,243 
Fe 3,648 3,601 
DRA véegubdbecabecene 10,228 13,276 
eee 3,1 4,636 
DEPUMEEED cc ccccceseees 6,030 5,553 
EO 2,992 2,678 
WE. cawsbvetadsatenus 111,046 126,013 
HOGS. 
GRROREO vc ceccccssccences 29,639 37,566 
Bee GH acoccsececcs 9,836 10,650 
a 18,928 16,727 
East St. Louis ..... ++++- 48,205 46,687 
Bt, TOBOM ccccccccscccces 10,167 13,227 
Be GT veseceencecess 13,791 16,631 
a a ag GE cececcscee 5,271 6,517 
ater 3,730 3,555 
aur 3,066 4,654 
| eee 12,071 14,089 
Milwaukee .............. 5,057 5,930 
DEED | Sccdwacweaees 26,386 27,626 
eee 12,813 11,568 
BOE. cncccceiecesveces 193,960 215,427 
65,440 
18,259 
16,727 
East St. Louis 2,012 
i a Covoviedveeeess 22,177 
I is arti win kaerdcarecs 22,508 
Oklahoma City 2,747 
WEE cecdacvecvesees 2,362 
OO eee “ 21,109 
Pt MD Sedweneccceecees 6,272 
CO eae .128 
IE eivenin to datas 4,544 
Re 468 
BD wees sessdsceones 201,982 195,753 





NEW YORK LIVESTOCK 


Receipts of livestock at 


New 


markets for week ended Mar. 23, 


Cattle. Calves. Hogs. 

Semaey City .ccccee 4,099 8,223 4,272 
Central Union ..-... 2,004 1,942 147 
ik. ae 722 2,617 7,351 
BIO coscecccecesss . 6, 725 "12,782 11,770 
Previous week ..... 6,864 12,592 10,960 
Two weeks ago .... 7,191 13,550 15,070 


1935, with comparisons: 











York 
1935: 


Sheep. 


41,743 








CHICAGO LIVESTOCK 


RECEIPTS. 











Statistics of livestock at the Chicago Union 

Stock Yards for current and comparative periods: 

Cattle. Calves. Hogs. Sheep, 
Mon., March 18. .12,239 1,772 11,313 16,671 
Tues., March 19.. 6,236 2,620 17,239 14,908 
Wed., March 20.. 5,335 1,572 13,007 10,176 
Thurs., March 21. 2,741 1,944 9,970 14,794 
Fri., March 22... 1,859 465 5,651 13,512 
Sat., March 23.. 300 200 4,000 2, 
Total this week..28,730 8,573 61,180 72,056 
Previous week .. "38,705 9,812 69,104 80,387 
Year ago ........35,468 12,130 111,674 60,317 
Two years ago. ..34,876 7,103 113,160 67,159 

SHIPMENTS 

Cattle. Calves. Hogs. Sheep, 
Mon., March 18.. 1,878 351 2,004 6,244 
Tues., March 19.. 1,677 447 707 4,496 
Wed., March 20.. 2,077 315 853 2, 
Thurs., March 21. 1,245 ow 932 3,898 
Fri., March 22... 552 o20 1,102 3,248 
Sat., March 23.. 200 100 200 








Total this week.. 7,629 1,213 5,798 21,011 
» 


Previous week ... 6,967 1,467 6,649 7,967 
pF eee 10,115 671 12,056 14,475 
Two years ago ...10,177 508 8,831 19,576 


Total receipts r= month and year to March 23, 
wtih comparisons: 








—March— — ‘Year— 
1935. 1934 1935. 1934. 
Cattle . -105,844 126,255 455,762 521,667 
Calves 98,584 37,258 117,992 119,4 
ee 210,008 335,198 1,061,208 1,801,108 
Sheep ..... 249,344 199,393 833,575 707,815 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs 
Week ended Mar. 23. ey = $8.75 $4.10 $8.10 
Previous week ...... 9.35 4. 7.90 
4.30 4.60 9.10 
4.05 2.20 5.60 
4.30 3.50 6.85 
7.45 4.00 8.35 
9.90 5.00 10.00 
Av. 1930-1934 . $7.50 $6.00 $3.85 $8.00 


SUPPLIES FOR CHICAGO PACKERS. 





Cattle. Hogs. Sheep. 
Week ended March 2 . 21,324 57,104 50,101 
Previous week ....... . 31,790 62,321 52,701 
SE ecaviwanaehwanwwanes 25,200 99,000 47,000 
BOR ee 24,689 104,329 47,583 
See ee 27,260 ae 248 43,518 
EE Shetnedeteseeeaneehee 31,171 112,943 39,370 
Ge. Secneecbukacaneosans 21,049 71,429 62,468 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices—— 


Rec’d. Wet. Top. Avg. 
Week ended Mar. 23.. 61,200 241 $9.30 $8.75 
Previous week ....... 69,104 237 9.75 9.35 
SE Silbivtwaleata canes 111,674 6 4. 4.30 
EE diwat- wwe wa skaicaeeel 113,160 247 4.35 4.05 
EE dideneakees-éomamam 115,392 238 4.80 4.30 
tL ssedsaen eonedunal 144,389 242 8.25 7.45 
ME. dx cinandawwcun aad 99,812 236 10.80 9.90 

Av. 1930-1984 ....... 96,900 239 $6.55 $6. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended March 22, 1935: 


Week ended March 22 ........ Stecseneeses 71,050 
POEUN GEE ccccicccccceccescce seesenes 64,822 
\ fF 7 eee e0sseeveewes 107,745 
SEED Seccosceceas coseesee ese eenneeneten sens 105,777 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
March 28, 1935, were as follows: 





Week aes Prev. 

Mar. 28. week. 

Packers’ purchases 24,948 
Direct to packers ... 35,334 
Shippers’ purchases 6,242 
MEE s: Senioowetnsicwaow masons 66,524 








CALIF. INSPECTED SLAUGHTERS 


Animals slaughtered under state in- 
spection in California in Feb., 1935: 





MEE aiiietnnouiennen 
NE Gd hc Atweig ds ahenise acts 
SE Gai ainnia alee ah aniaimdiate sane astcen wee ee 
BE sinis. gana nale nicenatess ‘ 

Meat food nein acne 
during the month were: 

Lbs. 

Ee er . .1,628,363 
a a ee ee ee 1,501,834 
Lard and lard substitutes............ . 959,762 
, SOUND. vescvcntdes davneees 492 

ORE RED Sener nara 4,000,451 
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RECEIPTS AT CENTERS 


SATURDAY, MARCH 23, 1935. 








Cattle. Hogs. Sheep. 

CREO 2 c.cctsdennceseeee 300 4,000 2,000 
Meeees CRY oc ccccsvccces 600 100 600 
DE  svswaneeeveesewss 100 100 1,000 
St. LOWIS ....cccccccceee 400 ee - wveees 
gg OE FPO 150 250 1,400 
PE CEE Kceesceteccees 150 200 1,000 
St. Paul ...ccccccscceces 300 200 700 
Bt WOE cecescvecsves 200 500 300 
LOOSE 100 200 8,900 
DD  vesenveccensees 100 200 400 
BEE at: 0cccccck cneowe 100 400 400 
Indianapolis .... 100 1,000 100 
EL. “0:00.0:64'e6-650ies w-3aanel 200 
Cincinnati 200 500 300 
Buffalo ... 200 oe 
DEY inévesenvevesoe 600 dns 200 200 
SE SUEED 6060-00005 Seeebs ee Potente. 

MONDAY, MARCH 25, 1935 
DM As nateabhoneiamwas 8,000 11,000 21,000 
DE GD ccccwewseces 10,000 2,500 8,000 
SE sxbtvevdeeetesevee 7,000 000 11,000 
EL  eaeiehektowanée 2,500 12,500 4,500 
BE AEE covvcccesecess 1,500 2,5 10,000 
OR ee 3,500 3,000 6,000 
Fe ee 2,500 2,500 2,500 
Sh EE 700 800 800 
ere 600 900 100 
OO ee ee 1,900 1,400 9,000 
DD seeccecencescee 100 300 400 
A Ea 300 300 300 
Indianapolis ............ 500 4,000 300 
Fee 700 800 3,000 
EE avewicwarcuies sa 1,000 2,700 100 
TD. aibihs-ovon.ute asia eros 1,700 2,400 3,600 
MIE, 0. 8:3in60-0-0:0-64-0:6-000 700 1,800 500 
OO eae 200 300 300 
Oklahoma City .......... 5 1,000 500 

TUESDAY, MARCH 26, 1935. 
IE cncoesensccceceee 12,000 14,000 
Kansas City 2,500 8,000 
QMMBR occ ccccccces 4,500 6,000 
St. Louis 5,500 3,100 
St. Joseph 1,500 6,000 
Sioux City 2,500 4.000 
= Pea re 2,500 900 
Fort Worth 800 1,500 
Milwaukee 1,200 100 
BEE seeécescnceeendoss 700 7,200 
DEY ¥cwcecaaeaviedee «anaes Se ‘snesae 
EE ctbe cotuknsesemma's 300 900 500 
Indianapolis ............. 1,600 5,000 1,500 
a re 100 300 400 
a 400 200 400 
CE a ibe iaid cialnnine-<-orni a 100 200 100 
DD Gavsqcveadeetes 2 500 1,300 
eee 400 200 400 
Oklahoma City .......... 500 1,200 i 

WEDNESDAY, MARCH 27, 1935, 
CP x pnba0s 3 o6:08 “ne 7.000 11,000 15.000 
SS. ee . 2,500 1,500 5,000 
MIE Sb gre irda acl Gedo ere a 4,000 3,500 10,000 
St. Louis 1,900 6,500 2,700 


St. Joseph 












Sioux City 1,500 2,500 6,000 
DME S0e6-0te<cucescee 2,200 3,500 2,800 
BE NOD concecccececs 1,000 700 800 
DE. Seseinecececnes 800 1,000 100 
BE vstscceesesies 600 500 9,900 
I” ain einpe.e'a-nie-e a4 200 300 200 
0 300 700 200 
OO Ee 1,400 4,000 500 
eer 100 400 300 
SY. asa citiinwcave-nveacies 1,000 2,300 100 
EET (oak 4 i salalclotiate las 200 200 100 
CN wv b-e.hcasubiacaieraisvermce 200 400 1,200 
I eather ie tori on 300 Re 
Oklahoma City .......... 500 800 400 
THURSDAY, MARCH 28, 1935. 
SEIT Se Ree Rear 5,000 17,000 
ee 2,000 
EN aiare ieee nein anees-awd< 2,500 
ie SD wes wiewses 2,200 
St. Joseph ..... 800 
Sioux City 2,000 
St. Paul ... 1,500 
fj}. See 800 
eae 700 
EL ancestral Naan sinay- 600 
SEEGER ot i ee 
I ge, ak 300 400 
Indianapolis ............ 800 i 1,000 
_.. , Sarees 100 300 500 
MEE « vee swicin wagons 400 1,400 200 
NN ios. cote a'ernte adnars 300 300 100 
SOO Sa ES 300 400 1,000 
I, Nace 200 eee 
Oklahoma City .......... 400 1,000 600 
FRIDAY, MARCH 29, 1935. 
Ee Pe eee 2,000 9,000 12,000 
I GUN a. Siasinaécesave 800 300 600 
I ea aac eniesecacrsnvee 1,200 3,500 8,500 
TE 208 cscre sii ua covaory 10,000 6,500 500 
Se  Reeearet 700 2,500 2,500 
i “aeeeeepener: 1,000 3,000 4,000 
SE svc aacemaivnn is 1,700 3,500 1,000 
Fort Worth . . 7 700 1,800 1,400 
Denver ..... nace 300 1,500 9,700 
EI winis nine sive b6si4:s ; 600 800 500 
Indianapolis re 300 4,000 1,000 
ED iacvescwe we wn 100 500 300 
EE Se odicchwasanceus 500 3,000 600 
ener . 300 500 400 
Oklahoma City ....... 8,000 1,200 500 


Week ending March 30, 1935 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, Mar. 28, 1935: 












































Hogs (Soft or oily hogs excluded). CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. It. (140-160 lbs.) gd-ch...... $8.10@ 8.60 5 85@ 8.50 $7. ee 8.10 $7.75@ 8.30 $7.9) 8.65 
PE en ka atnnkanaeeswae -65@ 8.35 60@ 8.35 7.90 7.25@ 8.00 7.35@ 8.40 
Lt. wt. (160-180 lbs.) gd-ch. ... 8.35 8.90 ee 8.80 00 8.40 8.10@ 8.50 8.40@ 8.75 
EE. eexncdsinewuentede 8.10@ 8.65 8.10@ 8.65 7.50@ 8.25 7.50@ 8.30 8.00@ 8.65 
(130-200 lbs.) gd-ch ....... 8.65@ 9.05 8.70@ 8.85 8.25 8.60 8.45@ 8.65 8.65@ 8.90 
eee ae 8.50@ 8.90 8.50@ 8.75 7.9 8.50 8.25@ 8.50 8.25@ 8.75 
Med. Wt. (200-220 Ibs.) gd-ch.. 8.90@ 9.10 8.80@ 8.90 8. 8.65 8.55@ 8.70 8.75@ 8.90 
(220-250 lbs.) gd ch ...... 8.95@ 9.10 8.80@ 8.90 8.60@ 8.70 8.55@ 8.70 8.80@ 8.90 
Hvy. wt. (250-290 lbs.) gd-c 8.90@ 9.05 8.80@ 8.90 8.60@ 8.70 8.55@ 8.70 8.75@ 8.90 
(290-350 Ibs.) gd-ch, ........ 8.85@ 9.00 8.75@ 8.90 8.60@ 8.70 8.55@ 8.70 8.60@ 8.85 
PACKING SOWS: 
(275-350 lbs.) good ....... 8.15@ 8.35 7.90@ 8.10 8.15@ 8.25 8.00@ 8.15 So0g 8.20 
(350-425 lbs.) good ....... 8.15@ 8.30 7.80@ 8.05 8.15 8.25 7.90@ 8.10 8.00@ 8.10 
(425-550 Ibs.) good ....... 8.10@ 8.25 7.75@ 8.00 8.10@ 8.25 a 8.00 +38 8.10 
(275-550 Ibs.) medium ..... 7.50@ 8.15 7.25@ 7.90 7.25@ 8.10 7.00@ 8.00 7.25@ 8.00 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch......... 7.25@ 8.35 6.25@ 8.00 6. 7.50 6.75@ 8.00 7.00@ 8.25 
ME. ccea san ven Suman 6.75@ 8.10 5.25@ 7.75 5.25@ 7.25 5.25@ 7.50 6.25@ 7.90 
Av. cost & wt. Wed. (pigs ex.) 8.96-239 Ibs. 8.70-212 Ibs. 8.52-227 Ibs. 8.64-232 Ibs. sw... se ees e 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(500-900 Ibs.) choice ...... * ans. 50 10.25@12. = 9.75@12.50 9.75@12.50 10.25@12.65 
eee arn srr 75@12.25 9.25@11. 9.00@11.75 8.50@11.50 73e@ 0.90 
RY « rein lain: ey tenia obaneaectio ee 10.25 7.25@ 9. 50 7.25@ 9.50 6.75@ 9.50 7.35@ 9.50 
ENED, i sncts cere peerbian teen a 6.00@ 8 6.00@ 8.00 5.25@17.75 5.25@ 7.75 5.50@ 8.15 
STEERS: 
(900-1,100 lbs) choice ..... 12.25@14.00 11.50@13.25 12. 13.25 11.50@13.00 11.85@13.25 
ML? i a aioe memes eeeee eee 10.25@13.00 9.50@12.25 9.75@12.50 Here tryed 9.50@12.40 
SNE. cscccshovacceouae 8.50@10.50 8.00@10.00 8.00@10.25 7.75@10.00 8.15@ 9.90 
COTE oo 0:0:0:05:000008 880'0ee 6.50@ 8.75 6.50@ 8.25 5. 8.50 5.75@ 8.50 6.00@ 8.40 
STEERS: 
(1,100-1,300 Ibs.) choice ....13.00@14.20 12.25@13.50 12.50@13.75 12. 13.50 12.40@13.50 
ar 10.50@13.00 10.00@12.75 10.25@12.75 10. 12.25 9.90@12.65 
EY Sicewswn cieexenswaes 8.75@10.75 8.25@10.25 8.50@10.50 8.50@10.25 8.40@10.15 
STEERS: 
(1,300-1,500 Ibs.) choice ....13.00@14.20 13.10@13.50 12.75@13.75 12.25@13.50 12.65@13.50 
GE eee id cecnrvegeveweeces 10.75@13.00 10.25@13.00 10.50@12.75 10.25@12.25 10.15@12.65 
HEIFERS: 
(550-750 10.75@11.75 10.00@11.00 9.50@10.50 9. + beg 75 9.50@11.25 
Good ae 9.50@10.75 8.75@10.00_ 8. 5@ 9.50 Si5@ 8 -00 8.65@10.25 
Com-med 5.25@ 9.50 6.00@ 8.15 4.50@ 8.50 4.75@ 8. 4.85@ 9.00 
HEIFERS: 
(750-900 lbs.) gd-ch ....... 9. — ED sestabescmae 8.50@11.00 50@11.00 8.85@11.50 
COTE 66006000 ossasewees 5.2 Ee Seecdwonsnes 4.50@ 8.50 8. 5.15@ 9.10 
COWS: 
SE. . wamenrae ca eusiwas.s 6.75@ 9.25 6.50@ 8.00 6.50@ 7.75 6.50@ 7.75 6.65@ 7.75 
oo OE re 4.25@ 6.75 4.50@ 6.50 4.25@ 6.50 4.50@ 6.50 4.35@ 6.65 
CL. cus tanectaceuns 3.00@ 4.50 2.75@ 4.50 3.00@ 4.25 2.50@ 4.50 2.75@ 4.35 
BULLS: (Yris. ex.) (Beef) 
Gee ccicsccccccsecsecesces Dae G2 oe 0G 525 5.00@ 5.75 5.00@ 6.00 
Cut-med, 2... .cccccccccccsces 4.00@ 5.65 00@ 5.25 3.50@ 5.25 3.50@ 5.00 3.50@ 5.25 
VEALERS: 
MEET Ce 7.00@ 9.00 8.00@ 9.00 7.00@ 8.50 7.00@ 9.00 6.25@ 8.50 
eee re 6.00@ 7.00 6.75@ 8.00 5.00@ 7.00 6.00@ 7.00 5.25@ 6.25 
Oe er ern 4.00@ 6.00 3.00@ 6.75 3.50@ 5.00 3.50@ 6.00 3.00@ 5.25 
CALVES: 
(250-500 Ibs.) gd-ch ....... 7.00@10.50 6.50@ 9.50 6.00@ 9.50 6.50@ 9.25 6.75@10.00 
re 4.00@ 7.00 3.50@ 6.50 3. 50@ 6.00 3.50@ 7.00 4.00@ 6.75 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch* ..... 7.50@ 8.35 7.65@ 8.25 7.25@ 8.00 7.25@ 7.85 7.25@ 8.00 
REE COTE 6. 7.60 6.00@ 7.75 5.50@ 7.25 5.00@ 7.25 5.50@ 7.25 
(90-98 Ibs.) gd-ch.* ........ Cae Ge ‘FiO GED eséccceves, seeeseenne 7.25@ 8.00 
YEARLING WETHERS: " 
(90-110 Ibs.) gd-ch. 6.75@ 7.25 6.00@ 7.00 5.75@ 6.50 6.00@ 7.00 
CO i aa 6.00@ 6.75 5.50@ 6.00 4.75@ 5.75 5.25@ 6.00 
EWES: 
(90-120 lbs.) gd-ch 5G 4.00@ 5.35 3.75@ 5.10 4.00 5.00 ets 5.00 
(120-150 Ibs.) gd-ch 5 3.75@ 5.25 3.50@ 4.75 3.75@ 4.75 3.50@ 5.00 
(All weights) com-med . 3.00@ 4.50 2.50@ 4.00 2.50@ 3.75 1.75@ 4.00 2.25@ 3.75 
*Quotations based on ewes and wethers. 
eg ae eee 31,855 33,324 29,742 
SLAUGHTER REPORTS 9p caine 9/907 » 12°703 20,410 
ee 10,095 11,563 26,439 
Special reports to THE NATIONAL PROVI- ES Sivan horses Hawn es 4,065 4,029 39) 
SIONER show the number of livestock slaughtered ar ae 8,051 9,572 
at 16 centers for the week ended March 23, 1935: PRUROOIER. occ cccecces ee ye bere 
eee y Q 
CATTLE. New York & Jersey City. 33,310 32,256 086 
Week Cor. OGkinbome City .ccccccsce 5,396 6,788 x 
ended Prev. week, eR ea 8°558 8,902 12,678 
March 23. week. 1934. | ge ad ELEN rer oaneren es Br wan aan 
Mi nae Ss suse e en ckiee ee —— oo , 
Kansas Gtr 16527 17'699 20,408 Milwaukee .............. 5,083 5,878 = 7,412 
Rest St. Louie 1.2.2.0... : RGUMEr ood oncchasoeun es 238,300 265,846 402,684 
St. Joseph SHEEP 
pr - ony hs ka 55,488 44,681 50,426 
wart Wok Maeay CRY 00s .0cces0e 19,557 18,259 35,085 
Philadelphia — am. , re i eocccceccscs & 1 ae ey t 4 
Indianapolis 0: vast St. ais 18794 22°795 
New York & Jersey City. 8,205 7,657 8,908 &t. —— ian (anaes 
Oklahoma City .......... 6,379 «67,161 5,114. OU ty 2302 «| 8018 
EERIE. (55:5 vinsoconieae 2,904 3,411 = 3,349 Chita... seeeeeeeeeee rc anne 4 
CS es emeeh ees >: 3,427 4,159 3,169 Fort Worth 4,9 , 
MEIN caccnancsacteoed 8,990 11,986 10,919 Philadelphia — ss 
TRIE. isin xcvwcsicoues 3 4,157 3,031 Ne mag tag Me 
<i : ew York dite Jersey City. be bp eo 
" Oklahoma City .......... & 2, , 
ME. kc axeeeecuscaoree 116,587 144,803 149,470 —— 986 526 1081 
HOGS. pO eee 5,715 4,693 2,292 
ft eas. 7,486 5,846 9,064 
CO osc ci orcsnsesabaw 57,914 62,277 105,839 EE ee ae 1,382 1,149 485 
Eee 23,784 24,851 45,525 —- 
CEE. Bi ebetewuseweun<ee 12,592 16,406 30,821 WEE. Gasenceeeeesesae 216,911 911 204,011 241,792 
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MODERN PLANT IDEAS 


(Continued from page 13.) 


Adjoining the bacon slicing room is 
a bacon freezer, insulated with 6 in. of 
cork and held at a temperature of zero. 

Refrigeration in this freezer, as well 
as in the coolers, is supplied by direct 
expansion coils, in this case on side 
walls as well as ceiling. These coils 
are arranged in banks, about one-fourth 
more coil surface than required being 
installed. 

With this arrangement defrosting can 
be done without lowering the tempera- 
ture of the room, by shutting off each 
bank of coils in rotation and removing 
the ice from it. Expansion valves in 
this freezer and throughout the plant 
are protected with strainers which trap 
all dirt and scale. 

Fourth and top floor is a cooler in- 
sulated with 4 in. of cork and ordinarily 
maintained at a temperature of 40 degs. 
Fahr. This room can be used as a freez- 
er during the winter. 


There are many interesting details 
for the meat plant engineer and archi- 
tect in this Felin building. 


Floor Construction and Insulation 


Floors, for the most part, are de- 
signed to carry a live load of 150 lbs. 
per square foot. Exceptions are the 
fourth floor over the freezer, designed 
for 200 lbs.; office over loading dock, 
100 lbs.; second floor over cooler, 100 
Ibs. 


Insulation in floors is placed in the 
slab, as shown in the accompanying 
sketch. Insulation varies from 4 to 7 
in. Brick floors are used in bacon slicing 
room, sliced bacon holding cooler, sharp 
freezer, first floor cooler and lard pack- 
aging room, first floor lard room, second 
floor lard room and third floor lard 
room. As mentioned previously, all 
rooms in which processing is done and 
some of the coolers have tile walls. In 
other locations walls are cement plas- 
tered and painted. 


This new building has added consid- 
erably to the capacity of the Felin plant 
by providing additional curing and 
manufacturing capacity, but principally 
by bringing cooler capacity in line with 
kill. 


Central Hydraulic System 


Prior to erection of new building each 
hydraulic press was provided with its 
separate pump. This has now been 
changed to a central hydraulic system, 
consisting of two duplex steam-driven 
hydraulic pumps connected to a _ hy- 
draulic system that covers the entire 
plant. To maintain pressure and speed 
up operations an accumulator 8 in. in 
diameter and with an 8-ft. stroke has 
been provided. Maximum pressure on 
this system is 5,000 Ibs. per sq. in. 

Several changes were also made in 
the power department. COs; recorders, 
draft gauges and flow meters were in- 
stalled so that complete operating rec- 
ords can be kept. These are checked 


carefully with the fuel burned, so that 
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maximum efficiency can be maintained. 


To obtain greater cleanliness in the 
boiler room and about the plant, oil 
burners were installed under all of the 
boilers. A de-aerating section also was 
added to the feed water heater. 


The building, processes, machinery, 
refrigeration, heating, electric wiring 
and hydraulic system were designed and 
their erection supervised by W. E. S. 
Dyer, consulting architect and engineer, 
Philadelphia, Pa. 


FOOD AND DRUG REGULATION 


(Continued from page 14.) 


The meat industry, already regulated 
in its interstate business by the U. S. 
Bureau of Animal Industry, might also 
be subject to control by another govern- 
ment agency if the Copeland bill should 
pass unamended. The Institute of 
American Meat Packers has suggested 
that the Copeland bill be amended so 
that meat cr meat food products al- 
ready manufactured, processed, stored, 
handled or labelled under the super- 
vision of the Bureau of Animal Indus- 
try be exempt from provisions of the 
proposed act. 


It was stated that the meat indus- 
try was not attempting to avoid regu- 
lation, as that already in effect was more 
stringent than proposed in the Cope- 
land bill, but that the industry did not 
wish to be under confusing dual juris- 
dictions where identical subjects might 
be involved. It was pointed out that 
disputes between two different inspec- 
tors from two different bureaus might 
cause suspension of packing plant op- 
erations while reconciliation of views 
was going on. Such suspensions would 
mean a heavy loss to establishments in- 
volved, without benefit to anyone. 


FOOD PRICE INDEX LOWER 


General level of wholesale commodity 
prices during week ended March 9, 1935, 
was unchanged as compared with a 
week earlier, according to the U. S. De- 
partment of Labor. Average level of 
prices remained at 79.6 per cent, the 
highest level reached since December, 
1930. 


As compared with the corresponding 
week of 1934 farm products have regis- 
tered the greatest rise, with an increase 
of 29 per cent; food products, 20% per 
cent. Wholesale food prices were lower 
by 42 of 1 per cent, due largely to de- 
clines of 2 3/10 per cent in butter, 
cheese and milk; and 1/10 of 1 per cent 
in cereal products. Price decreases are 
reported for butter, cheese, flour, hom- 
iny grits, corn meal, canned peaches, 
dried fruits, veal, coffee, copra, pepper 
and cottonseed oil. Food items increas- 
ing in price were fresh beef, mutton, 
fresh pork, dressed poultry, canned 
pink salmon, oleomargarine and oleo oil. 
Index of the food group as a whole was 
82.1 per cent. 





N. Y. FUTURE HIDE PRICES 


Saturday, Mar. 23, 1985—Close: Mar. 
8.60b; June 8.87@8.95; Sept. 9.15@9.25; 
Dec. 9.45@9.55; Mar. (1936) 9.75@ 
9.85; sales 5 lots. Closing 13@15 lower, 

Monday, Mar. 25, 19835—Close: June 
8.95 sale; Sept. 9.22 sale; Dec. 9.50@ 
9.57; Mar. (1936) 9.75b; sales 40 lots, 
Closing unchanged to 8 higher. 

Tuesday, Mar. 26, 1935—Close: June 
8.90n; Sept. 9.22 sale; Dec. 9.50@9.55; 
Mar. (1936) 9.75b; sales 27 lots. Clos- 
ing unchanged to 5 lower. 

Wednesday, Mar. 27, 19385—Close: 
June 9.00 sale; Sept. 9.29@9.30; Dec. 
9.60@9.63; Mar. (1936) 9.90n; sales 24 
lots. Closing 7@15 higher. 

Thursday, Mar. 28, 1935—Close: June 
9.00 sale; Sept. 9.30 sale; Dec. 9.56@ 
9.65; Mar. (1936) 9.90n; sales 33 lots. 
Closing 4 lower to 1 higher. 

Friday, Mar. 29, 1935—Close: June 
9.05 sale; Sept. 9.834@9.35; Dec. 9.68@ 
9.67; Mar. (1936) 9.95n; sales 22 lots. 
Closing 4@7 higher. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended March 29, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 29. week. 1934. 
Spr. nat. strs. @10'on @10%n 10 @10% 
Hvy. nat. strs. @10 @10ax @10 
Hvy. Tex. strs. @10n @10n @10 
Hvy. butt brnd'd 

a @10 @10 @10 
Hvy. Col. strs. @ 9b @ 9% @ 9% 
Ex-light Tex. 

Sera @ 7% @ 7% @ 9% 
Brnd’d cows. @ Tab @ 7% @ 9% 
Hvy. nat. cows @s @ 8 @ 9% 
Lt. nat. 

TNE. ocinene 7%¥@ 8 7144@ 7% @10 
Nat. bulls .. @ 61% @ 6% @i 
Brnd’d bulls. @ 5% @ 5% @ 6 
Calfskins ...121,@16 13 @16 12%@l16n 
Kips, nat.... @i10 10 @10% @121'on 
Kips, ov-wt.. @ 9 9 @9% @11% 
Kips, brnd’d. @ Ton T%4@ 8 9%@10n 
Slunks, reg.. aes @62% 7% @s8&85 
Slunks, hris..40 @50 40 @50 40 @50 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 





Nat. all-wts.. 74@ 7% 7%@ 7% 9%@10 
Branded ..... 7 @%7% 7 @™m 9 @9% 
Nat. bulls .. @ 6%n 614n @i7 
Brnd'd bulls. @ 5'%n @ 5%n @ 6n 
Calfskins - 94@11% 10 @12 12 @13 
eee 814,@ 9 @9 ll @l11% 
Slunks, reg..40 @50n 40 @50n 60 @70n 
Slunks, hris..20 @30n 20 @30n 30 @40n 
COUNTRY HIDES. 
Hvy. steers .. 5 @5% 5 @5% @ Tn 
Hvy. cows... 5 @i4% 5 @5% @ Zn 
ate 54@ 5% 5%@ 6 @ 8% 
Extremes - 64@ 6% 64@6% =9%@10 
_. _eesaRee 3144@ 34%4n @ 3%n 4%@ 5 
Calfskins ...7 @ 7% 7 @ TT 94%@10 
_ See 6 @6% 6%@ 6% 9 @ 9% 
Light calf ..30 @i0n 30 @5i0On 50 @60n 
Deacons 30 @50n 30) @50n 50 @é60n 
Slunks, reg..20 @35n 20 @35n @20n 
Slunks. hris.. 5 @10n 5 @10n @10 
Horsehides ..2.75@3.35 2.75@3.25 3.00@3.40 
SHEEPSKINS. 

Pkr. lambs ..1.60@1.80 1.60@1.75 2.20@2.40 
Sml. pkr. 

lambs ..... 1.10@1.35 1.10@1.35 1.50@1.75 
Pkr. shearlgs.70 @&5 70) @s0n 80 @S85 
Dry pelts ...10%@111% 10 @l1 14 @16 

COLD SPOTS IN LARD 


Cold spots in the rendering tank 
often cause sour lard. “PORK PACK- 
ING,” The National Provisioner’s lat- 
est book, explains the reason for cold 
spots and tells how to prevent them. 





The National Provisioner 
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' and Wiki 
Hides om Skins 


Chicago 


PACKER HIDES—tTrading in packer 
hide market somewhat scattered this 
week, but fair-sized movement was ac- 
complished, all description involved go- 
ing at steady prices, with exception of 
light native cows, which moved at 4c 
advance. Total of 47,000 hides soldso far, 
including 3,500 by hide association and 
7,000 by one packer at close of last 
week. One packer who was fairly good 
seller last week did not participate in 
trading this week. 

Prices on hide futures market at pres- 
ent have recovered their earlier loss and 
slightly better undertone is apparent. 
Some packers appear to have moved all 
hides they desire to sell for the present, 
with exception of light cows and na- 
tive steers; these two descriptions ac- 
count for most of accumulated stocks, 
and other descriptions have been kept 
fairly well sold up. 

One lot 5,000 native steers sold late 
last week at 10c, and 5,000 more late 
this week same basis; more offered at 
this price but, with 10c obtainable for 
butt branded steers, there is no dis- 
position to discount native steers. One 
packer sold 1,000 all-heavy natives late 
this week at 10c. About 2,000 Okla- 
homa City extreme light native steers, 
dating Dec. to date, moved late this 
week at 8c, steady. 


One packer sold 1,100 butt branded 
steers at 10c, steady; this available for 
more. Colorados wanted at 9144c and 
2,000 Feb.-Mar. sold late last week and 
2,000 Mar. this week at 9%c. Texas 
steers in light supply and quotable 10c 
nom. for heavies, 9%2c asked for lights, 
and 7%4c last paid for extreme lights. 

One packer sold 10,000 Feb.-Mar. 
heavy native cows at 8c, and associa- 
tion sold 1,500 March same basis, 
steady. One lot 1,800 Mar. River point 
light native cows sold early at 7%c, 
steady; association’ sold 2,000 Mar. at 
8c, presumably to traders; a packer sold 
4,000 more later at 8c, and late this 
week about 3,000 Oklahoma City take- 
off, dating Dec. to date, sold at 8c, these 
being very light average. Total 6,000 
branded cows sold at 74%4c, steady; more 
wanted. 

Native bulls last sold 6%4c, branded 
bulls 5%e. 


SMALL PACKER HIDES—Chicago 
small packer all-weights quoted 7144@ 
7%4c, nom. for natives, branded %c 
less. Dealers want outside small pack- 
er lots at 6%@7c for good natives, 
some quoted up to 7c. 

FOREIGN WET SALTED HIDES— 
In the South American market 16,000 
B. A. steers sold early to Russia, and 
4,000 to the States, all at 65% paper 





Week ending March 30, 1935 








pesos, equal to 107s¢, c.if. New York, 
steady with middle of last week. Later 
about 8,000 more moved at steady price. 


COUNTRY HIDES—Some scattered 
trading on country hides but business 
generally restricted by inability of deal- 
ers to purchase all-weights at prices 
enabling them to move tanner selec- 
tions at figures obtainable. All-weights 
around 47-lb. average could be sold at 
5e readily, and some reported at this 
figure, but lowest offerings generally 
5% @5'%e,_ selected, delivered, for 
trimmed hides. Heavy steers and cows 
slow at 5@5%c, nom. Buff weights 
sold at 54%c. One car reported at 5%4c; 
5%c usually asked. Extremes appear 
to top at 6%c trimmed; one car re- 
ported at 6%c; 6%c usually asked. 
Higher will probably be asked if packer 
light cows maintain 4c advance. Bulls 
and glues 3%4@3%%c, delivered. All- 
weight branded about 4@4¢, flat, less 
Chicago freight. 


CALFSKINS—Packers moved Jan.- 
Feb. heavy northern calfskins during 
past month in large way, with last 
trading one lot of March heavy north- 
erns previous week at 15%c, and 16c 
paid earlier for certain special points. 
River point calf slow, however, and one 
packer reports moving River point Jan.- 
Feb. calf late last week at %c off, or 
13c for 10,000 heavies, 914/15-lb., and 
12%c for 10,000 lights under 9%-lb. 

Chicago city calfskins sold off %c, 
when one collector moved a car 8/10-lb. 
at 9%c, one at 9%c, and another 10/15- 
Ib. at 11%c; others declining these bids 
late this week, asking 10c and 12c. Out- 
side cities, 8/15-lb., quoted around 
10%c; mixed cities and countries about 
8%c; straight countries down to 7c. 
Chicago city light calf and deacons, 75c 
bid, with 80c last paid. 

KIPSKINS—One packer sold 7,000 
Jan.-Feb. native kipskins, about equal 
quantities northerns at 10c and south- 
erns at 9c, or %c off. Another packer 
sold 1,400 Dec. northern over-weights 
at 9c. Market has been very slow re- 
cently. 


Chicago city kipskins sold previous 
week at 9c, some quoting 84%@9c nom. 
at present. Outside cities around 8'c; 
mixed cities and countries about 714c; 
straight countries down to 6c. 

One packer sold 8,000 March regular 
slunks at 65c, or 2%c up. 


HORSEHIDES—Market about steady, 
with good city renderers quotable $3.25 
@3.35; mixed city and country lots 
slower at $2.75@2.85. 


SHEEPSKINS — Dry pelts quoted 
around 10%@11%c, Chicago, for full 
wools. Shearlings will be coming more 
plentifully in week or so and produc- 
tion picking up. One packer sold nearly 





two cars this week at 70c for No. 1’s, 
60c for No. 2’s, and 45c¢ for clips; bid 
of 85c for No. 1’s alone refused, seller 
desiring to use these to assist in move- 


ment of other grades. Pickled skins 
fairly steady at $3.50@3.62% per doz. 
at Chicago; offerings moderate and 
some houses sold up end of March earli- 
er at $3.62%2, with only better skins 
selling. Big packer wool. pelts quoted 
around $2.00 per cwt. live lamb, or 
$1.60@1.80 each; one sale reported at 
$2.10 per ewt. live lamb. Outside small 
packer pelts quoted $1.10@1.35 each, 
according to quality, with small ones 
out. 


New York 


PACKER HIDES—One packer re- 
ported to have sold March Colorados 
this week at 9c, steady. One packer 
holding late March brands, and some 
March native steers still held by all 
packers; one packer holds bulk of all 
steers Jan. forward, at least no open 
movement. 

CALFSKINS—Light calfskins easier 
but no trading on heavy weights to 
definitely establish prices. Collectors 
sold 4-5’s this week at 80c, or 5c down 
from late last week; also 15,000 to 
20,000 5-7’s at 90c; few more later same 
basis. 

Last sales of 7-9’s were $1.30 and 
9-12’s at $2.15, but trading awaited to 
establish prices. Packer calf quotable 
10@15c over collectors. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 238, 1935, were 
4,908,000 lbs.; previous week, 6,106,000 
Ibs.; same week last year, 5,363,000 Ibs.; 
from January 1 to March 23 this year, 
67,849,000 lbs.; same period a year ago, 
58,768,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 23, 1935, were 
7,831,000 lbs.; previous week, 6,897,000 
Ibs.; same week last year, 5,829,000 Ibs.; 
from January 1 to March 23 this year, 
90,276,000 lbs.; same period a year ago, 
55,229,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, week ended Mar. 16, 1935: 

















Week ending. New York. Boston. Phila. 
ee Os sea asca wes 15,252 oe 1,128 
Mar. 9, 1085............ 54,714 6,500 415 
ae ee 44,237 eae 557 
ie eee 11,127 RPE 

RB ass vcccccsin 239,446 9,421 2,599 
 *. ee 17,738 ie sicko 
 *’ SS ee 10,982 300 995 

190,194 5,495 4,192 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. ‘“PorK PACKING,” The National 
Provisioner’s latest book, explains why 
and gives many other important details 
of lard rendering. 
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Teaot wakk 
Equip your meat grinder with the Famous C. D. Angle 
Hole Reversible Plate with changeable bushing that will 
not come loose. 

Or the C.D.V. (tapered holes) plates, hub and plate 
one solid piece of steel—ideal plates for fancy pork sau- 
sage and summer sausage. 

Make your meat grinder a meat cutter and use the 
O. K. Knives with changeable blades. 

Successful sausage makers know by actual tests that 
these C. D. Plates and O. K. Knives are the most effi- 
cient and most practical plates and knives in existence. 





These Trade Marks Indicate 
SUPERIOR Grinder Plates and Knives | O K 











Teal wage 


We guarantee that C. D. Plates will outwear any 
other three plates on the market. 

Beware of imitations and infringements of patents. 

When buying a new grinder insist that it be equipped 
with C. D. Plates and O. K. Knives. 


No. 6 C. D. Plates have a 234-inch cutting surface. 
No. 5 C. D. Plates have a 2'%-inch cutting surface. 


For further information address the 


SPECIALTY MFRS. SALES CO. 


2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 
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F Deacock Brand 


PACKINGHOUSE SPECIALTIES 









QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 











WITH 
PEACOCK BRAND 
PRODUCTS 
iS “J. Stange Co. 
alle = CHICAGO 


Gives yields of 113% to 
144% —with better binding 
qualities, superior flavor. 
High protein content in- 
sures high quality sausage 
products. With frozen 
meats, S.B.M. stops water 
pockets, eliminates gummy 
product. Brings out nat- 
ural meat flavor, with in- 
creased food value. Eco- 
nomical to use—try it! 


SCHWENGER-KLEIN, INC. 


Manufacturers, Importers and Jobbers of Sausage 
Machinery, Sausage Casings and Supplies 
720 BOLIVAR RD. CLEVELAND, OHIO 
Branch: 218 E. Maryland St., Indianapolis, Ind. 


SAUSAGE & LOAF 
BINDER FLOUR 
No Starch, No Cereal 


Write for folder 
and free sample! 
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The New KUTMIXER 


For better 
profit in cut- 
ting and mix. 
ing investigate 
this new . . 


KUTMIXER. 





THE HOTTMANN MACHINE COMPANY 
$325 ALLEN ST. PHILADELPHIA, PA. 































CHICAGO: 
Sokol & Company 


CINCINNATI: 
Frank Tea & Spice Co, 


7 DETROIT: 
Asmus Brothers 


PHILADELPHIA: 


SERVICE rissa” 


to Meat Packers PITTSBURGH: 


Con Ye Co. 
Unequalled quality and perfect uniformity — 
of CALVEG Onion and Garlic Powders; ST. LOUIS: 
Pecled Pimiento Flakes; Vegetable a tan 
_ Loaf Mixture; and Green Bell 
r Flakes are the reasons why the KANSAS CITY, MO.: 
ae | wn distributors at the right handle Shepard & French Os, 
CALVEG exclusively! SAN FRANCISCO: 


THE BURBANK CORP., sae Calif. California Casing Co. 
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Packer reports: “6 years continu- Se 
ous service; still good as new!” No 

retinning, no repairing. Non-cor- U N | T E D 
rosive, easy to clean. Build sales STAINLESS STEEL 


and profits! 


UNITED STEEL & WIRE CO. 
Battle Creek, Mich. Kansas City, Mo. 








SAUSAGE 
MOLDS 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, April 2, 1910.) 


Hogs reached a new high of $11.20 at 
Chicago during the week. 


Packer hides were selling at 14%@ 
15c. Chicago city calfskins were held 
at 17%ec. 


Total hog receipts at Chicago for the 
week were 79,000, the smallest in six 
months. 


Experts were predicting 20-cent lard 
for the summer. 


At a Senate committee hearing on 
cost of living in Washington representa- 
tives of cattle growers declared that if 
it were not for the market offered by 
packers many stockraisers would have 
to go out of business. They- predicted 
that meat prices would go up instead 
of down, due to supply conditions. 


Appearing before the same com- 
mittee James S. Agar said: “I am proud 
of the industry of which I am a mem- 
ber. I want my son to be a packer, 
and to improve where I leave off. If he 
does, why should he be maligned in- 
stead of being praised for his ability?” 
“I think your statement is a fair one,” 
replied one senator. “I honor any man 
who honors his vocation.” 


Reporting on his investigation of the 
meat industry in Missouri the state at- 
torney general said: “I find they con- 
duct their business on a purely com- 
petitive basis.” 


Edward Morris, A. G. Leonard, John 
A. Spoor and others were planning to 
open a bank at Halsted and West Madi- 
son sts., Chicago. 


CHICAGO NEWS OF TODAY 


George M. Howard, sales manager, 
N. Ranschoff, Inc., Cincinnati, O., was 
in Chicago during the week on business. 


B. H. Heide, general manager of the 
International Live Stock Exposition, 
has just returned to Chicago from an 
extended trip to Mexico and the South- 
west. 


Clarence Lazerus, of Clarence Robert 
Lazerus, Inc., packinghouse products 
brokers, Chicago, is on an extended 
automobile trip to Florida, stopping at 
such intervening points as St. Louis 
and Memphis. He left early in March 
and expects to return about April 15. 

E. A. Schenk, president and general 
manager, Columbus Packing Co., Co- 
lumbus, O., was in Chicago this week. 





R. F. Gray, transportation manager, 
George A. Hormel & Co., Austin, Minn., 
was a Chicago visitor during the week. 

J. T. McMillan, president, J. T. Mc- 
Millan Co., St. Paul, Minn., was a re- 
cent Chicago visitor. 

Dale Kilpatrick, provision manager, 
Rath Packing Co., Waterloo, Ia., spent 
some time in Chicago during the past 
week. 

Among Chicago visitors during the 
week was Jay E. Decker, president, 
Jacob E. Decker & Sons, Mason City, Ia. 


Robert Johnson, vice president, Oscar 
Mayer & Co., Madison, Wis., was in 
Chicago for a short time during the 
week. 


Mrs. Joseph Mayer, wife of Joseph 
Mayer, for many years with the Ham- 
burg branch of Wolf, Sayer & Heller, 
and mother of the wife of Charles A. 
Raynor, of the Independent Casing Co., 
died on March 22 at her home in Chi- 
cago after a lingering illness. 


Organization of a sales promotion de- 
partment has been announced by Wil- 
son & Co. It will be in charge of Don 
Smith, with Ted Tod as assistant. Mr. 
Smith will assume direct charge of ad- 
vertising and sales promotion, with Mr. 
Tod in charge of public relations. Mr. 





THREE HUNDRED PACKER OLD TIMERS HAVE A BANQUET. 
378 members of the Old Timers Club of Kingan & Company got together recently for their annual meeting 


More than 300 of the 
and banquet at Indianapolis. 
William Taylor (47 years). 


Retiring president Thomas E, 


Killila (52 years in service) presided and introduced incoming president 


Among other ranking veterans in the Kingan service present were James Sanders (63), night superintendent; Flurance Mc- 


Carthy (50), hog killing foreman; Michael Kinney (54), 


cooperage; Chester Bryan (57), hog killing; George Hoffman (55), lard tank house; 


Donaghue (54), jobbing; Patrick O’Conmor (54), 


pork cutting; Michael Heimbo (53), pork cutting; Chas. O’Donnell (55), 
Frank Toohey (50), ammonia plant; Thos. 
export packing; John Hines (50), canning; Charles Rinert (53), city wholesale; 


Jas. Fitzpatrick (46), jobbing; Bartholomew O’Keefe (51), export packing; Douglas McLain (46), lard; John Langridge (48), gen- 


eral office; George Kirkwood (47), general office; C. H. Keehn (47), 


the board. 


Week ending March 30, 1935 


vice president and director; John R. Kinghan (44), chairman of 
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Attractive, colorful lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 

- more attractive for the purchaser. Write 
for information. 


The Heekin Can Co. 


Cincinnati, Ohio 


1.C.Co. 
SHURQTITCH 


CASINGS 
Importers 


SAUSAGE CASINGS 


Exporters 
New York London 












Hamburg 
INDEPENDENT CASING COMPANY 


13335 West korty-Seventh Street Chicago, [linots 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


























PRESTIGE 


Zachary Taylor was the first 
President to reside at the old 
Willard — known modernly as 
“the Residence of Presidents." 
Enjoy its modern luxury—have 
the social distinction and con- 
venience of this preeminent ad- 
dress. 


Ome 
WILLARD HOTEL 


Single Rooms with Bath $4 up 
Double Rooms with Bath $6 up 


WASHINGTON, D. C. 
H. P. Somerville, Managing Director 





H. P. HENSCHIEN 


ARCHITECT 
Established since 1909 
PACKING PLANTS PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, II. 









































SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
30 No. LaSALLE ST. CHICAGO, ILLINOIS. 
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THE MEAT PACKING INDUSTRY 


STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 














E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mégr. 


(Formerly with Armour —& Compan i 
Makers of Quality Bags Since 1876 
Sheep Bag 


The National Provisioner 
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Smith has been with Wilson & Co. for 
several years, and was formerly in 
charge of the El Paso, Tex., branch. 
Recently he has been responsible for 
pranch house and car route advertising, 
merchandising and _ sales promotion. 
These duties will continue under the 
supervision of sales manager J. A. 
Hamilton. Mr. Tod is a well-known 
Chicago newspaper man, whose _ pub- 
licizing of the famous Wilson exhibit 
at a Century of Progress brought him 
into prominence in meat packing circles. 
Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 18,748 cattle, 6,124 
calves, 20,656 hogs and 43,799 sheep. 


Provision shipments from Chicago for 
the week ended March 23, 1935, with 
comparisons, were reported as follows: 


Week Previous Same 

Mar. 23 Week Week ‘34 
Cured Meats, Ibs...16,510,000 21,023,000 24,074,000 
Fresh Meats, Ilbs..37,566,000 40,406,000 43,202,000 
meee, WS. ces 3,083,000 3,209,000 4,894,000 


COUNTRY WIDE NEWS NOTES 


Fred Lauder, formerly with the cattle 
buying department of Swift & Com- 
pany at St. Joseph, Mo., and now a 
cattle buyer for Swift Internacional at 
Buenos Aires, Argentina, was a recent 
visitor in St. Joseph. Mr. Lauder sailed 
for the United States from the West 
coast of Chili and passed through the 
Panama Canal on his way to New York. 
He will return to South America in 
May. 

Ten directors of John Morrell & Co., 
re-elected at the regular meeting of the 
stockholders, are T. Henry Foster, G. 
M. Foster, J. C. Stentz and George A. 
Morrell, Ottumwa, Ia.; W. H. T. Foster 
and J. M. Foster, Sioux Falls, S. D.; 
Henry Getz, George W. Martin and 
David B. Stern, Chicago, Ill.; and A. C. 
Morrell, Liverpool, England. 

F. F. Theobald has been appointed 
secretary-treasurer and general man- 
ager of the Cuyahoga Soap Co., Cleve- 
land, O. He has been with the company 
since April, 1895, having started at the 
age of 16 as soap salesman, the young- 
est in Northern Ohio at the time. For 
22 years previous to his recent promo- 
tion he had been assistant manager and 
solicitor in the rendering division, and 
has many friends and acquaintances in 
the industry. 

Edward H. Wolfe, formerly at Phila- 
delphia, has been made manager of the 
Armour and Company branch house at 
Norristown, Pa., the name of which 
will be changed from Morris to Armour. 

Tom Casey, well-known packinghouse 
operating executive, is now superin- 
tendent of the Parker, Webb & Co. plant 
of the Hygrade Food Products Corp. at 
Detroit, Mich. 


J. L. Russell, who had been manager 
of the San Francisco branch of Kingan 
& Co., died on March 17. He had been 
in poor health for some months. He 
became manager on April 1, 1890, and 
if he had lived until April 1 would have 
completed forty-five years of active 
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ENJOYS HIS JOB. 


Perhaps in this smile and the spirit behind 
it lies much of the reason why E. L. New- 
bauer, still a very young man, has been 
made vice president of the Field Packing 
Co., Owensboro, Ky. This picture was 
taken when he was in training as a meat 
demonstrator with the National Livestock 
and Meat Board. 


service with Kingan & Co. He was a 
loyal and faithful employee, and had 
placed Kingan products among the 
quality leaders on the Pacific Coast. 
The funeral was held on March 20, the 
following employees of the San Fran- 
cisco branch acting as pall bearers: H. 
M. Hannum, B. O. Seeburt, Wm. Flem- 
ing, C. C. Miller, Frank Lewis and R. 
Marsili. Burial was in Woodlawn Ma- 
sonic cemetery, San Francisco. 

Smith Packing Co., Nashville, Tenn., 
formerly Smith, Crittenden & Co., have 
completed plans for a new packing plant 
at 826 Third ave., No., Nashville, to 
cost $40,000. Construction will be of 
brick, concrete and steel, one story 88 
by 120 ft. and the plant will be com- 





TAYLOR MAKES A HAUL, 


Here is proof of the piscatorial prowess 
of Wm. T. Taylor, president Taylor Pro- 
vision Co., Trenton, N, J., on a recent visit 
to the fishing grounds off the Jersey coast. 
Proud he looks, but not as proud as he 
feels over his famous Taylor Pork Roll. 
Left to right: Fred Fletcher, rod and gun 
editor, New York Daily News; Mr. Taylor, 
and Howard Alexander, Red Bank, N. J. 





pleted in three months. Modern killing 
and processing equipment will be in- 
stalled. R. E. Smith is president, E. 
E. Crittenden is vice president, and 
E. H. Hickcox, secretary and treasurer. 


Robert M. Outhwaite, manager, John 
Morrell & Co., Topeka, Kas., has re- 


turned from a vacation in Arizona, hav- 


ing entirely recovered from a recent 
illness. 


FUTURE PACKER LEADERS 


Following the present trend of plac- 
ing young men in positions of authority 
in the meat packing business, E. L. Neu- 
bauer has just been made vice president 
and general manager of the Field Pack- 
ing Co., Owensboro, Ky. 

Mr. Neubauer started his career in 
the industry in this same company, and 
later became its superintendent. He 
then went to Chicago and took the 
course in the Institute of Meat Pack- 
ing at the University of Chicago. After 
completing the course, he joined the or- 
ganization of the Atlantic and Pacific 
Tea Company, working in their meat 
department about a year. He is perhaps 
best known in the industry, particularly 
among meat retailers, for his work in 
the meat merchandising department of 
the National Livestock and Meat Board 
where for a year he assisted Max 
Cullen as a meat cutting demonstrator. 
He then returned to Owensboro with 
the Field Packing Co., which he now 
serves as vice president and general 
manager. 


NEW YORK NEWS NOTES 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended March 23, 1935, was as follows: 
Meat—Brooklyn, 664 lbs.; Manhattan, 
3,067 Ibs.; Bronx, 7 lbs.; Richmond, 10 
Ibs.; total, 3,748 lbs. Fish—Brooklyn, 
500 lbs.; Manhattan, 110 lIbs.; total, 610 
lbs. Fish—Manhattan, 13 lbs. 


W. N. Scott and S. B. Davis, engi- 
neering department, Armour and Com- 
pany, Chicago, were visitors at the 
plant of the New York Butchers Dressed 
Meat Company during the past week. 


J. A. Hafner, vice president, United 
Chemical Organic Products Corp., Chi- 
cago, was a visitor at the plant of 
Wilson & Co., New York, during the 
past week. 


Visitors to New York during the past 
week included W. S. Johnstone, beef, 
lamb and veal department, and C. A. 
Payne, specialty sales department, Swift 
& Company, Chicago. 


J. A. Brown, assistant secretary, and 
F. A. Mulligan, produce department, 
Armour and Company, Chicago, were 
in New York last week. 


Sanday & Company, Inc., Produce 
Exchange, have moved their offices to 
60 Broad st., New York. 
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Outlook for the Independent Meat Dealer 


Do lack of organization, limited buying power and 


~@ inadequate advertising place increasing handicaps on [Be 


the independent retailer in meeting chain store competition? 


URING the past seven to ten 
D years chain organizations have 
been progressing by leaps and bounds, 
while the independent meat dealer has 
been in a much less advantageous posi- 
tion. There are some few exceptions 
where efficient management and loca- 
tion have enabled the independent to 
hold his own, but these are in the 
minority. 

Let us analyze the reason for condi- 
tions as they now exist. Let us make 
a comparison on organization—chain 
store versus independent meat dealer. 


Chain Stores Train Men 


Chain operation is organized on a 
similar basis to that of an army, with 
a general in charge, lieutenants and 
captains, sergeants and corporals—or- 
ganizing, instructing and enforcing dis- 
cipline among the rank and file; sys- 
tematizing, coordinating and using the 
strategy and knowledge of their com- 
bined efforts to promote the greatest 
degree of efficiency, which can only be 
obtained through organized effort. 





By AN OBSERVER 


Chain stores have done much to edu- 
cate their men through training schools, 
practical demonstrations on meat cut- 
ting and display, salesmanship, stock 
control and other essentials necessary 
to the successful operation of a meat 
market. 


What has the independent meat mer- 
chant done toward organization? <A 
meeting is held once a year or oftener, 
where the independents get together 
and bemoan the fact that chains are 
taking their business, and endeavor to 
foster legislation to halt the advance 
of the chains. 

There is too little effort made to or- 
ganize on a practical basis; to unify 
the strength or unite the capital of in- 
dependent dealers, and secure super- 
visors to carry on an educational pro- 
gram. 


Purchasing Power of Groups 


The chain market is buying on a dis- 
count of at least 10 per cent under the 
average independent. Why? Because 
the chains have been shrewd in or- 





ganizing their buying power and in- 
creasing their volume. 

They have experienced buyers on all 
the principal markets, buying in car- 
lots, and are offered large quantity 
purchases at reduced prices to take care 
of market oversupply, which they are 
free to take advantage of, on account 
of their enormous buying power and dis- 
tribution. In the days before the ad- 
vent of the chain market these over- 
supplies were distributed among the in- 
dependents. The huge buying power of 
the chains gives them access to all the 
wholesale markets of the country. 


Time Lost in Buying 

What has the independent done to or- 
ganize and increase his buying power? 

In the rural and suburban districts 
he relies on the local branch house and 
car routes, with a possible choice of 
three or four houses to deal with. In 
the city districts, as a rule, he has six 
or eight packers for a source of sup- 
ply, with probably ten meat salesmen 
calling on him each day. 
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WHY DOES THE CHAIN STORE TAKE SO MUCH BUSINESS FROM THE INDEPENDENT DEALER? 





A meat merchandiser who has been on both sides of the fence gives some of the reasons and suggests some possible remedies. 
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The average retailer will spend at 
least three hours a week, and in the 
majority of cases up to eight hours, in 
contacting salesmen and visiting pack- 
ing plants, where the manager of a 
chain market probably takes thirty 
minutes during the week to pass his 
orders through the proper channels. 
This fact is mentioned merely to point 
out the time that the average inde- 
pendent loses from the essential or 
selling end of his business. 

The average independent—while his 
store might do the same amount of 
business as his neighboring chain store 
—loses the benefit of carlot purchasing, 
also the chance to take advantage of 
attractive offers on quality merchan- 
dise brought about by a glutted mar- 
ket, as well as losing the car-lot dis- 
count. The chain organization in his 
district has ten or more stores to take 
care of distribution, while the inde- 
pendent has only one. 


Just sit down and figure it out for 
yourself. It doesn’t take a master mind 
to concede the fact that the chain has 
the advantage. 


Value of Advertising 

Pick up any daily newspaper from 
the Atlantic to the Pacific, and you will 
find that the chains are using thousands 
of dollars worth of space. They realize 
the importance of advertising in in- 
creasing their sales. They have built 
the necessary volume to take care of 
the cost of their advertising, and they 
have long since learned the value of 
keeping their name before the public. 

I might continue with comparisons of 
chain operation vs. the independent, but 
they would be superfluous at this time. 
What I am interested in doing is to 
arouse the mind and interest of the in- 
dependent to the importance and neces- 
sity of organization in his own com- 
munity in order to put himself on a 
competitive basis with his chain com- 
petition 

The independent has one advantage 
over the chain, in that he is owner and 
operator of his market, which should 
mean lower operating cost. 


How to Meet the Situation 
The remedy for this situation might 
be suggested as follows: 
1. Organize into units of a hundred 
or more stores. 


2. Appoint supervisors. 

8. Collective buying. 

4. Uniform store fronts. 

5. Daily advertising. 

6. Educational program on merchan- 


disiig and general store operation. 

These six items are necessary funda- 
mentals of successful organization. But 
to be brutally frank, success will de- 
pend in the main on man-power, and 
the amount of cooperation extended by 
the individual members of the organized 
group. 

The average independent today feels 
that he is just as good a buyer as the 
next fellow, and would find it very diffi- 
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How One Independent 
Dealer Succeeds 


Meeting chain store competition is 
no problem for one independent meat 
dealer. 

He also seems to know how to 
meet the high meat price situation 
due to meat scarcity. 

His story will be told in later issues 
of THE NATIONAL PROVISIONER. 
Watch for it. 




















cult to give the job to someone else. 
The same would be true of store opera- 
tion, such as display, advertising 
policy, etc. 


Organized independents might be a 
big factor in the retail meat business 
today if the individual were satisfied 
to submit himself to the discipline of 
a governing body. 

An article telling how a large group of indepen- 
dent stores organized their meat departments will 


appear in an early issue of The National Provi- 
sioner, 


CHICAGO RETAIL CODE GROUPS 


Representatives of the three Chicago 
local associations met Monday, March 
25 to lay plans for two code agencies 
for the City of Chicago in the event 
that the NRA is continued and real 
‘teeth’ are put into the retail meat trade 
code. 


The Chicago territory is to have Mad- 
ison st. as the dividing line and district 
No. 1, extending as far south as Kanka- 
kee, the lake on the east and the Du 
Page county line on the west, while 
the second agency would extend north 
from Madison st. to the Wisconsin line, 
the lake on the East and the Du Page 
county line on the west. 


The representatives of the three Chi- 
cago associations proposed officers for 
the two agencies as follows: Agency 
No. 1, extending from Madison st. to 
Kankakee, John A. Kotal, chairman; 
Otto Kleinfeld, vice chairman; A. J. 
Kaiser, secretary-treasurer. Agency No. 
2, extending from Madison st. north, Al 
Stark, chairman; George Pauli, vice 
chairman; Otto Gorski, secretary-treas- 
urer. Regional director for Illinois and 
Wisconsin, John A. Kotal, presided as 
chairman. 

Representatives of the three associa- 
tions were: Chicago Central, president 
Al Stark, George Pauli, Otto Kleinfeld; 
Chicago Southwest Association, presi- 
dent Anton Vorel, secretary A. J. 
Kaiser and Frank Ciha; Chicago North- 
west Association, Steve Hejna, Edwin 
Keil, Otto Gorski. Plans were discussed 
for the calling of mass meetings as 
early as suitable halls are available. 


AMONG NEW YORK RETAILERS 


Anton Hehn, regional director for the 
Retail Meat Dealers Code Authority, 
was tendered a testimonial dinner Sun- 





day night by Brooklyn Branch at the 
Hotel St. George. Joseph Maggio, new 
president of the branch, presented Mr. 
Hehn with a diamond-studded engraved 
watch and chain as a token of apprecia- 
tion for his seven years of unselfish 
labor on behalf of the association. Al- 
bert Rosen acted as toastmaster. John 
Harrison was general committee chair- 
man. Speakers included Fred Hirsch, 
business manager Bronx Branch; Philip 
Koch, president Jamaica Branch; Joseph 
Wagner, president Eastern District 
Branch; Max Haas, president Washing- 
ton Heights Branch; Joseph Eschel- 
bacher, executive secretary Ye Olde 
New York Branch; Jack Hanna, presi- 
dent South Brooklyn Branch; attorney 
Aaron Kaufman for the State Associa- 
tion and Joseph Rossman, chairman of 
the State Board of Directors. George 
Kramer was called out of town and his 
message was delivered by his secretary. 

Installation of officers was held by 
Eastern District Branch at Schwaben 
Hall on March 26. Those installed were 
Joseph Wagner, president; Joseph 
Behrmann, first vice president; Simon 
Levy, second vice president; Theodore 
C. Meyer, treasurer; Andrew P. Hick- 
man, financial secretary; William 
Havighorst, recording secretary; Fred- 
erick C. Riester, executive secretary and 
Andrew Schaefer, warden. Addresses 
were made by visiting members, includ- 
ing Joseph Maggio, president Brooklyn 
Branch; Jack Hanna, president, and 
Michael Smith, past president South 
Brooklyn Branch; John Harrison, busi- 
ness manager Brooklyn and South 
Brooklyn Branches; William Helling 
and John Hildeman of Brooklyn Branch 
and a past president, Chris Stein. In 
addition to the routine business the 
branch’s attorney, former assistant fed- 
eral district attorney George W. Herz, 
gave a talk on foreign food substance 
liability. Next meeting, Schwaben Hall, 
Tuesday, April 9. 


NEWS OF THE RETAILERS 


Herschell Whitley has opened a new 
meat market and grocery store in Ba- 
tavia, Ohio, the fourth in his chain, 
others being located at Lynchburg, 
Newtown and Mowrystown, Ohio. 

Winbigler & Co., Ashland, Ohio, have 
installed a modern meat market in their 
grocery store. 

A new meat market has opened in 
Clarksburg, W. Va. The owner is Ray 
Newlon. 


C. J. Martin has purchased the meat 
business of Odin Johnson, 2305 East- 
lake ave., Seattle, Wash. 

The A. & K. Markets, Spokane, Wash., 
has purchased the business of the Ful- 
ton Market, Post and Main sts., and 
Welch’s Market, W. 710 Main st. 


Joseph Schotz has opened a meat 
market at 2044 North 10th st., Mil- 
waukee, Wis. 

Garrison’s market has engaged in the 
meat business at 4099 Judah st., San 
Francisco, Cal. 
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CHICAGO NARKET PRICES 
J 4 t a 4 sia 
cS | ee 


WHOLESALE FRESH MEATS 


Prime native 
400- 600 
600- 800 
800-1000 
native 
400- 600 
600- 800 
800-1000 
Medium 
400- 600 
600- SOU 
800-1000 
Heifers, 
Cows, 


Good 


steers 


good, 


400-600 





Hind quarters, choice.... 
Fore quarters, choice..... 
Beef Cuts 

Steer loins, prime unquoted 
re ee ee, Da veenweeee @39 
Steer loins, No. 2 ........ @34+ 
Steer short loins, unquoted 
Steer short loins, @51 
Steer short loins, @43 
Steer loin ends (hips)..... @27 
Steer loin ends, @2 
oo eerie @21 
Cow short loins @25 
Cow loin ends (hips) @li 
Steer ribs, prime ........ unquoted 
Steer ribs, No. @27 
or Sa ee a oncke wees @3 
OS Sere @ij 
Cow ribs, No. 3 ..... @il 
Steer rounds, prime ...... unquoted 
Steer rounds, No. @ij 
Steer rounds, No. 2 ...... @16% 
Steer chucks, prime ...... unquoted 
Steer chucks, No. @14% 
Steer chucks, No. 2 ...... @14 
ere @13% 
Ce GD evdcccceceess @13 
Steer PURCES ...cccccese @l4 
Medium plates @13% 
Brickets, No. 1 @19 
Steer navel ends......... @l2 
Cow navel ends .......... @10% 
DE GEE ccc ccesecveces @10 
i MD cccccvcedeeess @i7i 
Strip loins, No. bnis.... @b6o 
Strip leles, No. 2....cccece @50 
Sirloin butts, No. 1 ...... @30 
Sirloin butts, No. 2 ...... @22 
Beef tenderloins, @i0 
Beef tenderloins, @55 
PY GED vccccccsecsenes @26 
2 | re @22 
Shemider COGS ..cccccccsce @12% 
Hanging tenderloins ...... @19 
Insides, green, 6@8 lbs..... @13% 
Outside green, 5@6 Ibs. @12% 
Knuckles, green, 5@6 Ibs.. @i3 

Beef Products 
ees Geew Tu). .<0scceses @ 9% 
RS re @10 
WED. ns c-vceccsenceenees ais 
ne @32 
Se GP Te wecvcecenes @i7 
Fresh tripe, wh recente @i7 
Deeme tripe, Bi. Cy .ncccccee @10 
DE (bere cbbwre bc eceen Rane @20 
eee, BF PA. cvccvecces @101 
Choice carcass @15 
Good carcass @13 
Good saddles ali 
GOO BOGS cccccuse @13 
Medium racks @10 


steers 


evcces 19 


steers 
eccvrevceces 171 


400-600... 























Carcass Beef 


Week ended 





March : 935 
@20% 

..18 @19 

-1914@20'4 


.17%@18% 
2@18 4,2 
18 @19 


@16 


MIE: 1614%4@17% 
panes 164,@17% 


ct £@17% 
14 





Veal Products 


Brains, each aii 
a re @45 
Galt VETS .ccccss @40 
Lamb 
Peer ee @16 
Medium lambs .......... @15 
Choice saddles .......... @19 
Medium saddles @ilj 
i . wreduiedeicdces @13 
Medium fores ........-+. @l1 
Lamb fries, per Ib. ...... @32 
Lamb tongues, per Ib @13 
Lamb kidneys, per @20 
Mutton 
i - 2a @ 8 
Og eee @10 
Heavy saddles .......... @11 
Light saddles @13 
Heavy fores @ 5 
Light fores ..... @7 
Muttons legs @13 
Mutton loins @10 
Mutton stew @7 
Sheep tongues, per Ib. @12% 
Sheep heads, each ...... @14 
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Cor. 


week. 


1934. 


12 
10 
9% 


10 


@13 
@ll 
£@10 


@10% 
@ 9% 


84@ 8% 


9 


8% 


8 


91, 
4@ 6% 


oc 






@ 9% 
@ 8% 
@ 8% 


@10'% 


@15'% 
@il 


@20 
@i1s 
@ii 
@26 
@23 
@22 
@13 
@12% 












Fresh Pork, Etc. 





Pork loins, 8@10 lbs. av.. @20 @13 
Picnic shoulders .. wail @144 @ 9 
Skinned shoulders . eae @li G11 
Tenderloins ....... ete @36 @30 
Pe BED csveccas @13 @s 
. 2 eS @li5 @ 7% 
Boston butts ....... aes @19 @12% 
Boneless butts, cellar trim, 

EE ‘sRalatetginne @a-nce-e @22 @16 
ae @lz2 @i7 
MIE os Seda xd neiea @i3 @ 
TR rare @ 6 @ 2% 
SE WMD cccccssces @l1 @ 6 
B lade SO ee @13 @ 8 

 — “a Saaee @ 6 @ 3 
MIGRO7S, POF WD... cccccc @10 @i7 
ero @12 @7 
SE Srncuie CM user @l2 @ 5 

Nvceenendvandecesées% @ 5 i 
Snouts @10 
NE eer Ne ok oe @s 
a @ 5 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 





Pork sausage, in 1-lb. cartons.......... @2914 
Country style sausage, fresh in links... @23% 
Country style sausage, fresh in bulk.... ont 
Country style sausage, smoked......... @2 
Frankfurts in sheep casings............ poi 
Frankfurts in hog casings ore 
Bologna in heef bungs, choice... @17% 
Bologna in beef middles, choice......... @18% 
Liver sausage in beef rounds............ @16% 
Smoked liver sausage in hog bungs..... @20\% 
Liver sausage in hog bungs............ @20% 
SD ceduukacescadee we niaes ¥0ee-s @19% 
New England luncheon specialty........ @25 
Minced luncheon specialty, choice....... @20% 
Tongue sausage @27 
ROC GRUGRBC 20... cc cccccvcee @18 
RRS eee @19\% 
Polish sausage @ig1 





DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat ° 
Farmer 
ORS a aes 
B. C. salami, choice 








Milano salami, choice, in hog bungs.. 
B. C. salami, new condition........ 
Frisses, choice, in hog middles...... 
| eee ° 
ED <6 pawidduins centr eenéuntawn ee 
Mortadella, new condition........ ° 
REE, ssawsavivien a <tedeneweveeewe 
Italian style hams................. 
WE SED Ravuic.ceveesedcesnemnidions 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 














Regular pork trimmings................ @al4 
Special lean pork trimmings @18 
Extra lean pork peneenints aa @19 
a kk Seer @i12% 
ee ne ee 4@10 
SECS per nee een 2@10 
Native boneless bull meat (heavy)...... “@10% 
i CE 6 cea deine Ga aene bait onee-b6- @ 9 
Boneless chucks @ 8% 
Beef trimmings @ 8 
Beef cheeks (trimmed) @ 8% 
Dressed canners, 350 lbs. and up. ne @ 7% 
Dressed cutter cows, 400 lbs. and ‘up. @ 7% 
Dr. bologna bulls, 600 Ibs. and up...... @ 8% 
Pork tongues, canner trim, S. P......... @18% 
SAUSAGE IN OIL 

Bologna style sausage in beef rounds— 

DE SE, SB OF GR ccccccesccescscuceees $6.50 

SL, 2 RNs. 5000-60 caeeereeehecaes 7.25 
Frankfurt style sausage in sheep casings— 

BN aa ee 7.50 

Re Ce Oe MR ic vcceeseescseenseees 8.25 
Smoked link sausage in hog casings- 

ee a A ES, co vc cccewecedeseuesus 6.75 

RUGS THRE, E OG QR oc vc. cccceccwccecvcescs 7.50 
Mess pork, regular............... eee @33.00 
Family back pork, 24 to 34 Pieces. . a @33.50 
— back pork, 35 to 45 pieces..... pny 
Clear back pork, 40 to 50 pieces...... @33 3.00 
Clear plate pork, 25 to 35 pieces...... @29.00 
fC etree @27.00 
Brisket pork ..... owe 
3 2a ee 





beef, 200 lb 


@25.00 


Extra plate 


VINEGAR PICKLED PRODUCTS 


Pork feet, 2O0-ID.. ODI... ccccecccccccccccces 
Lamb tongue, short ." 2 os 
Regular tripe, 200-Ib. a, 
Honeycomb tripe, 200-lb. 
Pocket honeycomb tripe, 





300-10. bbl......... 26.00 





DRY SALT MEATS 


Clear bellies, 
Clear bellies 
Rib bellies, 
Fat backs, 
Fat backs, 
Regular plates 
Jowl butts 





Ss 


18@20 lbs 
14@16 lbs 


25@30 lbs.............. 
10@12 ibs 
 < 2 aa 








WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs............ 20144 @21 LY 
Fancy skd. hams, 14@16 lIbs............ 21144 @2: 24 
Standard reg. hams, 14@16 lbs......... 19 @20 


Picnics, 


Fancy bacon, 
Standard bacon, 
No. 


438 lbs., 
Picnics, 4@8 Ibs., 
6@8 lbs 
6@8 lbs 
beef ham sets, smoked— 





short shank..... 
long shank..... 









Tnside Bee Bn ec ccccesesetscesess 26 

Outsides, 5@9 lIbs.................. 

Knuckles, 5@9 lbs 3 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted........ 


Cooked picnics, 
Cooked loin roll, 


Prime steam, 
Prime steam, 
Refined lard, 
Kettle rend., 
Leaf, kettle rend 
Chicago 
Neutral, in 
Compound, 


loc 


skinned, fatted... 


smoked 


cash, 


se, 


tierces, 
vegetable, 


LARD 


Bd. 


Be 


tierces, 
tierces, 
ered, 


f.o.b. C 
tierces, 


f.o.b. 


1. 
t 


Trade.... 
Trade... . 


.0.b. 


Chgo 
hgo. . 
f.o.b. 


Chicago 
tierces, c.a.f. 





@$313.00 
@ 13.0ax 


@ 14 
@ is” 
@ 154 
@ 16 
@ 124 


OLEO OIL AND STEARINE 














Extra oleo oil.... 13% 
Prime No. 2 oleo eu 
Prime oleo stearine, 

TALLOWS AND GREASES 
Edible tallow, under 1% acid, 43 titre.. 8 @ 8% 
ar ae @7 
No. 1 tallow, 10% f.f.a.... @ 6% 
Special CAIGW .cccccccccuccce @ 6&4 
Choice white grease........ 7%@ 7X 
a ME soc hateeesenentecees.ee-e @ 
B-White grease, maximum 5% acid.... S%@ bly 
Yellow grease, 10@15%............252. by 
Brown grease, 40% f.f.a............4-- 5%@ 4 

ANIMAL OILS 

UMS CED 6006-60066 6-6.8 08s onesies siceee 16% 
PEERS SROGTANS ..occcccccvcccccccscsccces 212% 
Headlight 124% 
Prime W. p12y 
Extra W. p12 

Extra lard oil @1y 
Extra No. 114 
No. 1 lard oil 10% 
Pe. re 10% 
PE EE vidcerakouecies eavenseees ll 

ee I iis hia: ci eiarg a eaenieewet 16% 
ee ee )12% 
Special neatsfoot p12 

Extra neatsfoot @uy 
No. 1 neatsfoot @11\ 





Oil weighs 7% lbs. per gallon. 
about 50 gals. each. 


VEGETABLE OILS 





Barrels contain 


Prices are for oil in barrels. 


Crude cottonseed oil in tanks, f.o.b. 

ooo eee 94@ 9% 
White, deodorized, in bbls., f.o.b. Chgo.134%@138% 
OL, GEE a cqasarweseeeeewea mow 3% 4 @i3i, 
Soap stock, 50% f.f.a., f.o.b.. 24%@ 2% 
Corn oil, in tanks, f.o.b. mills......... 9% 10 
Soya bean oil, f.o.b. mills.............. 8.5 a 
Cocoanut oil, seller’s tanks, f.o.b. coast. 44%@ 
Refined in bbls., f.o.b. Chicago......... 12 oak 


OLEOMARGARINE 


White animal fat margarine 


Nut, 1-lb. cartons, f.o.b. Chicago 


in 


cartons, rolls or prints, f.o.b. pay 15 ers% 
@15 


Puff paste 


PURE VINEGARS 


a ae 


2407 


CALLAHAN 


A SA 


& C 











The National Provisioner 











.20% 2 
‘ons aa 
--19  @20° 
@li 





@313.00 
@ 138.0ax 
144 


@ 15 
@ 154 
@ 12% 


...13 @13 
— Fd 


ES 
a 





rele contain 
oil in barrels. 


« 

> 

».b. 

-. 94@ 9X 

s0.134 @13% 
13% @13% 

sans 24@ 2 

mare et 

st. 44%@ 5 

---12 @LX 


E 


70:15 @i6 
go. 
0.15 Os 


@15 








CURING MATERIALS 


Cwt. Sacks. 
Nitrite of soda (Chgo. warehouse 
stock): 
S Oo 6 Wile, GetireteG cc cckccces cocess $9.10 
5 or more bbls. delivered........ ...... 8.95 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated.......... 6.25 6.15 
ell GIPUTRED: oc vcvccvccecccccesse 7.25 7.15 
TG GEIGEEES oc ccccccceccccs 7.621% 7.50 
ee ee ee 8.00 7.75 
Dbl. refd. gran. nitrate of soda 3.624 3.25 


Salt per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago: 

Granulated 

Medium, air dried. 





Medium, kiln dried. 

BE cccccsveccccccecceevescecetsseesoees 
Sugar— 

Raw sugar, 96 basis, f.o.b. New Or- 
DONE 5:05 0scnbuseoeveneonsdenseence @3.10 
Second sugar, 90 basis...........-.+.. none 
Standard gran., f.o.b, refiners (2%).. @4.70 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%.......... @ 4.20 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.......... @ 4.10 


SPICES 


(Basis Chicago, original bbls., bags or bales) 


Whole. Ground. 






PR TURD. osc cdccccesesesseees 6 7% 
DY ccoctehsevéucweae et at'eiele 614 8 
CE PURGE, TORSZ. oc ccccccccccccs ee 2314 
Se PO, WOMET sc cccccccceccece ee 23 
Cloves, Amboyna ........cccsccccee 23 27 
PEE, set kcvevecesecessesée 13 16 
ana Goal aiarnw-e aon sawed 14 17 
Ginger, ees a ee eo 19 21% 
DL  Reweronsceccesoccoceaseoe 9 11 
Mace, Fancy ee 65 70 
ai DE dttinitnnesceveeee? ees 60 65 
E. SO on 60 
wetard OT “e 24 
PEG: Bl. 005.060068000860-0 086000 86000 oe 15% 
Nutmegs, mancy re 25 
ow) eer ree 21 

»: i eee 18 
Pay ika, Extra Po ksatewnseceoe 24%, 
aprika SESS CSEOLCEYT TD ERD OC CON TES 23% 
Hung: aastan ee ca kine aie hee ean 60ees 27 
Pepin” Sweet Red Pepper.......... a 26% 
Pamer, GCRFONMC .cccccccccccccccce ee 2214 
et BB cwosccsesceve — 161% 
Pepper, Black peed weeeneeonee 11% 13 
Black Lampon 10 11% 
Black Tellich erry 12% 1414 
White Java Muntok 19 21 
White Singapore . 18% 20% 





WEE PRG cccccccceccscocce E> ee 19 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 


i TD vc caccneseeimeotwewale 9 11% 
gO ee Senne 40 45 
CO Parr 16 19 
Coriander Morocco Bleached........ 8 ox 
Coriander Merocco Natural No. 1.... 6% 8% 
Mustard Seed, Cal. Yellow.......... 11 13 
SE Ginna gate 604.66 we's.66 4.006 8% 10% 
eS eee 2 36 
COD 0 vocsetcaccescceccscoccceve 11 14 
Sage, Dalmation Fancy............. 7 9 
Dalmation No. 1 Fancy.......... 61% 8% 


SAUSAGE CASINGS 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack........ _ bs 
Domestic rounds, 140 pack.......... 88 
DEOES DOGG, WEED: cccccccccccesss @50 
Export rounds, medium............. @35 
Export rounds, narrow............. @42 
; eS ee Gos 
IO, B WERGRMEB. . cccccccccccceccces 03 
BO, ED BURR. c ccccccecccvccceceeses @12 
BB PEG: vcvcevcccvececesevcece 7 
BEIGGICS, FORWIAP ..cccccececcocseces @60 


Middles, select, wide, 2@2% in. diam.. .70 

Middies, select, extra wide, 2% in. and 

GVEP acccccccccccccccccccccccccce eocceke 
Dried bladders: 

I IDs hove ceccesucvsencete 4 

10-12 in. wide, flat.. 

8-10 in. wide, flat.. 

6- 8 in. wide, fla 
Hog casings: 

Narrow, per 100 yds... ° 

Narrow, special, per 100 yd 








yds. 
Extra wide, per 100 yds 
DONG WOE cccccccaces wi ae 
ED, oc ccentecccsesresetas ae 
Medium prime bungs............s.sc0ee- 13 
Small prime bungs..........sseeeeeeeees -10 
Wo v:d0:66.wecerosceseeseveee Be 
BOCMRRORD 2c ccccccccccccccccccces eccccee .08 


COOPERAGE 


Ash pork barrels, black iron hoops. *. 35 1 
Oak y~ $2 barrels, black iron hoops. 1.25 1. 





Ash pork barrels, galv. iron hoops. 1.42 .45 
Oak pork barrels, galv. iron hoops.. 1.32 1.35 
White oak ham tierces............. 2.12 2.15 
Red oak lard tierces......... o<aeee ee 1.90 
White oak lard tierces............. J 2.00 


Week ending March 30, 1935 








NEW YORK MARKET PRICES 


LIVE CATTLE 





Steers, choice medium weight........$13.00@13.65 
Heifers, heavy, choice........cceees. @l11. = 
NCD si.5:u: sia: tih at alee ied 4k -weseut @ 4.2 
EE wicicccr'ea-sasesaceele sinatra Weehee set 5.75@ 5. 85 ) 
LIVE CALVES 
Vealers, good and choice............. $10.00@11.00 
Vealers, MediWM .cccesccsccesocceves 7.00@ 8.50 
Lambs, good 91-lb. fed Western..... @ 9.15 
Lambs, medium to good, clipped..... @ 6.50 
rrr fer re 4.00@ 5.00 
Hogs, 200-250 Ibs., average, good....$ 9.00@ 9.10 
FROG, TOOROD TS, oc ccccceccecesecsce 8.50@ 9.00 
BIRUGNUE PEGE hcccivcccescscesccccoes 7.00@ 8.00 
DRESSED BEEF 
City Dressed. 
Ghelice, native, ReGVF...ccccescccsececs 20 22 
Choice, native, light... cccccccscccccece 20 21 
Native, common to fair...........+.0+. 18 19 
Western Dressed Beef. 
Native steers, 600@800 lbs............. 18 @20 
Native choice yearlings, 440@600 lbs...18 @20 
Good to choice heifers. ....ccccccccccece 15 @16 
Gaede Gl GAO GHB cocci iccewccocesces 15 p16 
Ge See eee 9 10 
UU. WOR. Bi on 0 0 60 vee Haewdecens 9%@10\% 
BEEF CUTS 
Western. City. 
TS 24 @26 26 28 
| <2 | Seererne 22 @23 23 25 
We BD WB. ccccccceccsces 16 @21 18 21 
ee 2 BEB ccccces eecccee 30 @34 34 38 
By DS MBs cecovcccccsees @29 28 32 
O. S NERS... cc ccccccccoes @23 24 27 
No. 1 hinds and ribs..... 21 @23 22 @25 
No. 2 hinds and ribs...... @20 20 22 
i. t... oeneer 18 @19 18 19 
 & , 8 aeeeeere 16 @I17 17 18 
BOs © Gv cccecccccves 14 @15 15 16 
Er ccriscesnsed 17 @18 18 19 
MO. 3 GIN. ccc ccccvecse 15 @16 16 17 
No. 3 = hibnie-ceineuaives 14 @15 14 15 
ee ee rr 10 11 
Rolls, res B IBS. BYE. occcccccccccccs 23 25 
Rolls, reg. 4@6 Ibs. on pele eeeecree cove 18 20 
Tenderloins, 4@6 lbs. avg..............50 60 
Tenderloins, 5@6 lbs. avg.............-50 60 
Shoulder clods ........csescceees es 14 
WED . si cnanvad ecenmeen soe teeeabuienaeee 15 @16 
SE. 6:00:34 can keGhucdenaueeesinein aan 13 @15 
er ne 11 @138 
Lambs, prime to choice............%.. -17 @18 
Lambs, good .... -16 @17 
Lambs, medium . --15 @16 
ear ere errr 12 @13 
Perr eee ee 10 @12 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..18 @19 
Pork tenderloins, fresh 35 

Pork tenderloins, frozen 
Shoulders, Western, 10@12 Ibs. a 
Butts, boneless, Western. 
Butts, regular, Western....... 
















Hams, Western, fresh, 10@12 1 av 
Picnic hams, Western, fresh, 6@8 ibs. 

RVETABS 2 cccccccccccccccccccccccceces 16 17 
Pork trimmings, extra lean............ 20 @21 
Pork trimmings, regular 50% lean...... 15 @16% 
CGT oo cicevies cc beget etencecsosecies 14 @15 
Regular hams, 8@10 lbs. 22 
Regular hams, 10@12 lbs. 22 
Regular hams, 12@14 Ibs. @22 
Skinned hams, 10@12 lbs. 23 
Skinned hams, 12@14 Ibs. 22 @23 
Skinned hams, 16@18 A a. a %@23% 
Skinned hams, 18@20 Ibs. @22% 
Picnics, 4@6 Ibs. oo. Loheddermvuecenewele 8 19 
Picnics, 6@8 lbs. avg.........---- eens 17 18 
City pickled bellies, 8@12 Ibs. avg..... 23 24 
Bacon, boneless, Western............--- 28 @29 
Bacon, boneless, City........-++-+eeeee- 26 @27 
Rollettes, 8@10 Ibs. avg......-.-+.--++ 22 @23 
Beef tongue, light............eeeeeeeeee 23 
Beef tongue, heavy ES ee eee 25 PH 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 15c a pound 
Fresh steer tongues, l. c. trm’d...... 30c a pol 
eee 35c a pound 
PE, QOL accceeecccaceeesee 70c a pair 
4 Sees «++. 15¢ca pound 
Lae esses Seach 
vers, beef ...... pikcan cawnatr nanan 27c a pound 
GEERT cccecvesevcccesosccecoccececes 18c a pound 


Shop fat 


Breast fat .. 
Edible suet .. 
Inedible suet 


Prime No. 
Prime No. 





GREEN CALFSKINS 


5-9 914-124 12%-14 14-18 18 up 


1 veals..11 
2 veals..10 


Buttermilk No. 1.... 8 
Buttermilk No. 2.... 7 


Branded gruby 


Number 3 


1.65 175 1.80 1.95 
1.50 1.60 165 1.70 
1.35 145 1.50 cee 
1.25 135 1.40. .... 
-85 95 1.00 1.00 
85 95 1.00 1.00 


BONES, HOOFS AND HORNS 


Round shin pea, avg. 48 to 50 lbs., 


per 100 pleces.............eeeceee 75.00@ 85.00 
Fiat shin bones, avg., 40 to 45 lbs., 

“* Ff SS eeasee were 65.00 
Black or eteiped, hoofs, per ton...... 45.00@ 50.00 
White ROGER, BSF BOR... cccccccccscces 100.00 
= Seeee. avg. 86 to 90 Ibs., amd 

GEIGED nocccccecccacvee oneee 
Horns, according to grade.......... 75. oo $200.00 





PRODUCE MARKETS 






Chicago. New York. 
BUTTER. 
Creamery (92 score)..... @32% @32% 
Creamery (90-91 score)... @32% @32% 
Creamery firsts (88-89 
GOTEB) a cecccvenccecscs S1144@32 cence cceee 
EGGS. 
i GE icciccnivienas ct er ee 
Firsts (fresh) . -20% @21% 214% @22 
Standards (fresh) ecthlessisisien Gelato ae aiabaoecs 23 @23% 


LIVE POULTRY. 








BOWS 2 cccccccccvccccccce 
Chickens 
Broilers 
Fryers 
Turkeys ee 
DUCKS ccc ccccccccccscecs 
GEEKS cccccccvvevececeses 
DRESSED POULTRY. 
Fryers, 31-42, frozen. ‘ @23 
Roasters, 43-54, frozen. 2-23 5 2414 ars 
Roasters, 55 & up, frozen. 26 @27% 27 
Fowls, 31-47 ....ccccseee 19% @21 20 ais 
EB-BD nw cccccccccccsccves 21% @22 21 
GD OO Ws ce ccecsssvce 21% @22 22 os 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 


New York. Boston, Philadelphia a San Fran- 
cisco, week ended March 21, 1935 

March 15 16 18 19 20 21 
Chicago ....... 0 29 29 29% 29% 30% 
New York ....31 30%, 29% 29% 29% 30 
ON Oe 32 31% 31 81 31 31 
PEs cocccvees 32 31% 30% 30% 30% 31 
San Fran. - 20 29 28 8 28 


Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 


30% 29 29 


Receipts of butter by 


Chicago. 
N. Y 


Boston 


This Last 
week. week. 
33,730 30,697 
37,541 47,327 


° 14,517 13,814 








29%, 29% 29% 
cities (tubs): 
Last —Since Jan. i — 
year. 1935. 1934 
35,387 467,748 535,241 


57,161 685,488 805,526 
17,566 264,330 265,997 





Phila . 14,000 16,355 23,340 _ 234,409 291,112 
Total 99,788 108,193 133,454 1,652,065 1,897,876 
Cold storage movement (Ibs.): 

Same 
In Out On hand week day 
Mar.21. Mar.21. Mar.22. last year. 

Chicago .... 28,349 21,554 467,631 6,530,119 

i ree 14,298 105,915 1,636,027 2)410, br 

re 19,200 6,975 274, 461,5 

ee 29,340 7,860 265,982 742. 140 
Total "91,187 142,304 2,644,300 10,144,501 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 
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Position Wanted 


Men Wanted 


Equipment For Sale 








Specialty Salesman 


Do you need live-wire experienced packinghouse 
specialty salesman? Have wide acquaintance with 
jobbing, large retail trade, and chain store buyers 


in East. Complete packing house line including 
vacuum-cooked canned meats. Excellent references 
as to ability and character. Available at once 


THE NATIONAL PRO- 
New York City. 


to go anywhere. W-849, 
VISIONER, 300 Madison Ave., 





Packer Sales Executive 


Do you want to get your share of busi- 
ness this year, and GET IT AT LIST 
PRICE? Packer sales executive with such 
a record is available. Let him prove it to 
you. W-850, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Foreman or Assistant 


Sausagemaker, with several years’ ex- 
perience on high-grade sausage, now avail- 
able. Thoroughly familiar with full sau- 
sage line, specializing in meat loaves and 
delicatessen specialties. Age 35. Will go 
anywhere. Results guaranteed. Excellent 
references. W-848, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Working Sausagemaker 


A-1 sausagemaker wishes permanent position 
with reliable house, small or medium sized. 
Experienced on all kinds of sausage for 25 years. 
Can use offal in proper form. Also specializes in 
all kinds of meat, jelly loaves, and latest curing 
methods. Employed at present. W-851, THE 


NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Manager or Superintendent 


Can furnish excellent references as to 
ability and qualifications to be manager 
or superintendent of small or medium- 
sized plant, preferably one not getting 
returns it should, conditions considered. 
W-837, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill, 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can furnish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PRovI- 
SIONER, 407 S. Dearborn St., Chicago. 








Salesmen 


We have item you can carry as sideline 
and make real money! Throughout United 
States our men are making from $8 to $12 
a day in their spare time. Write today 
for information. Rose Meat Tendering 
Company, 4803 South 6th St., Louisville, 
Ky. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant, 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Beef Salesman for Detroit 


Chicago packer wants packinghouse salesman to 
handle boneless beef, veal and pork sausage mate- 
rial and beef cuts in Detroit. This can be added 
item to present selling line if territory not suffi- 
cient to warrant full time proposition. Must not 
handle competitive beef account. W-853, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ml. 





Salesmen Wanted 


Wanted, salesmen to sell the Famous 
C. D. Angle-Hole Reversible Triumph 
Grinder Plates and the O. K. Knives 
with changeable blades, to the meat 
market trade. The Triumph plates are 
guaranteed for ten years, doing away 
with unsatisfactory and expensive rent- 
ing of plates and knives. 


Salesmen must have their own cars 
and put up cash bonds to the amount 
of merchandise furnished. Only men 
willing to work hard and financially re- 
sponsible need apply. Men acquainted 
with meat trade in all its branches 
preferable. Commission basis only— 
You are handling your own money. 


For further information write to 


THE SPECIALTY MFRS. SALES CO. 
2021 Grace St., Chicago, III. 











GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 






























Gould Pump 


For sale, Gould five-gun car washer 
pump, No. 507223, Figure 1764 with 
7% H.P., 3-phase, 220-volt, A. C. mo. 
tor. Good for packinghouse use. J, 
Fred Schmidt Packing Company, Co- 
lumbus, Ohio. 





Swing Hammer Mill 


For sale, Gruendler XXXC swing hammer mill 
30 in. diameter, 80 in. width, SKF roller bear- 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone, 
Kentucky Chemical Mfg. Co., 410 East 10th S8t., 
Covington, Ky. 





Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M., 
1—Lard Filter Press, 2—Steam Tube 
Dryers, 6’ x 35’, 5—Cooking Kettles. 
Miscellaneous: Lard Rolls, Cutters, 
Rendering Tanks, Hammer Mills, Ice 
Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 





Reconstructed Machinery 


For sale: 


No. 57-T self-emptying “Buffalo” silent 
cutter and motor 
No. 43 “‘Buffalo’’ silent cutter and 
No. 38 “Buffalo” silent cutter and 
No. 32 “Buffalo” silent cutter and motor 
No. 27 “Buffalo” silent cutter and motor 
No. 66-B “Buffalo” grinder and motor 
1,000-lb. “Buffalo’’ mixer and motor 
400-lb. air stuffer 


motor 
motor 


Thoroughly overhauled. In perfect con- 


dition. Reasonable. 
FS-852 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, IIl. 











WILMINGTON 








Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 


DELAWARE 

















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 
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| UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins -Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
First Ave: and East River NEW YORK CITY Murray Hill 42900 














Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 


“The Skins You Love to Stuff” 


Early & Moor, Inc. 














Harry LEvI & COMPANY 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK CHICAGO 





SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 
































TO SELL YOUR PRODUCTS 





Sheep — Beef = Hog 





in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


CASINGS 


HIGH QUALITY 











THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 














} 221 North La Salle Street Chicago, U. S. A. 


PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 
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- SAUSAGE CASINGS ‘image 
4 NEW YORK NY BOSTON. MASS. | | IMPORTING CO.INC. bate 
4 aeeesaae www , 274 Water St., New York . 


Week ending March 30, 1935 








d , 
WHERE THE BEST 
OF MEATS 

















































































































INDEX 


















—— TO ADVERTISERS —e 
IR ME a. ofa cs wan corer aol an * Live Stock National Bank.......... 32 
Allbright-Nell Co., The....... Third Cover ey ee rr ee ° 
Aluminum Cooking Utensil Co....... 6 uae 29 
MOREETON ON EG ine dpe nc hk ese ves 7 nna aah 7 OE anid ae 
American Soya Products Corp....... . wiaiediae Slacry & Bro 1 SG Se * 
American Wire Form Co........ waa bd M aa Se ae SoA a a aati 47 
Wa We Ga ce ccecciccnseeen 26 pe sansa nee - >see oe aaa aay be 
Arbogast & Bastian Company......... 46 Mayer, H. J. & ee . 1g aa ov 
Armour and Company.............. g Meyer, H. H., Packing Co............ 50 
Armstrong Cork Products Co wits Lubeic es Midland Paint & Varnish Co......... ° 
z aha eividn bakes EG. ER e 
Womnie: Bee. Wit Cd. occ cece sciecvveess 30 Mongolia Importing Co., Inc......... 47 
pe Ee Cee re oe * i. RS ee ee eee ° 
I I IR osc pamenen vee ee nad * Moto Meter Gauge & Equip. Corp..... si 
Bristol Company. sss clllllL,#  OPPenheimer Casing Co....... First Cover 
Se ee o> ae oo ee LS ° 
Burbank Corporation, The........... 38 Paterson Parchment Paper Co........ 3 
a kN c Wa emicedeweeenaie * Pel-O-Cel Products Corp.....ccsssses * 
7 * Peters MGGRimery CO... csc ccccscccess ¢ 
Cahn, Fred Cc. CELELELERS EH hee SRE OHS Z Powers Regwlator Co... .cecc cc ccs 27 
pe seg Roel yg ili al ed ta halal sp Pressed Steel Tank Co... . 6 ..0cce cece ° 
« e ac e Decree eerressesenese 
IR i rr * Math Packing Co. The. ....6<.csecs 49 
Chevrolet Motor Co...............05. * sc, domatntay. lili cen artes Meee ns! LER TERE * 
Chili Products Corporation, Ltd...... 24 Rhinelander Paper Co............0e:-% s 
Cincinnati Butchers’ Supply Corp.... * oo a er ee 40 
Cirete BH Provision Ce... 6.666. scccese sd Suleman, BE. J. Cok, BGs ccceccviccevs 47 
Columbus Packing Co., The.......... 49 I oi ea a ras * 
Container Corporation .............- . a i Oh Bn oo ce ew ciens 18 
Continental Can ., TT CRE ° Schluderberg, Wm.-T. J. Kurdle Co... 50 
Cork Insulation Co., Inc............. * Schweisheimer & Fellerman......... 47 
Crane Co. .. eee cece eee e eee ee renee * Schwenger-Klein, Inc. ............-. 38 
Crescent Mfg. Co..........-eeee eens 30 UM ke 18 
Ceudany Packing Co., THE. ...ccccccse 47 Self-Locking Carton Co............-. * 
Dartine & Company... 66ccccccceccss * Shellabarger Grain Products Co...... ’ 
Dexter Folder Company............. ¢ Sheppard, Ben ......-.++.+sss+seeee 32 
Diamond Crystal Salt Co............ + Silvery, Nicholas ............--.+++5 : 
Dold, Jacob, Packing Co............. 49 Smith, srubaker & Egan............. 40 
Dry-Zero Corporation ..............-. . Smith Paper Co., H. P.........-+.--- s 
Dubuque Steel Prod. Co............-- 26 Smith s Sons Co., John E...Second Cover 
DS PORE Consens CO. 6.6 cc cc ccccsc * Solvay Sales Corporation............ 24 
Durr, C. A. Packing Co., Inc......... 50 is ee Oo occ cks knee a evive 32 

Specialty Manufacturers Sales Co.... 38 
DO A rere eee eee eee 47 Stahl-Meyer, Inc. ..........cececcces * 
Exact Weight Scale Co............-. ” Staley Sales Corporation............. . 
Waisvhanks. Morac & Co............-. ~ Standard Oil Co (Indiana) a er es s 
Setien Solon F. & Ca. YRC. sccacsescee 50 Standard Pressed Steel Co........... 20 
. ae , Toa & a 9 EO: WEe Be Ci cecccsecseceeevns 38 
Ford Motor Co.....---.--..-. 1.1... # Stedman's Foundry & Machine Works * 
Weench Of1 Mill Machinery Co....... 36 Stevenson Cold Storage Door Co..... * 
rench Oi } . ~ 
Wie COmmGas, TG. ccs ceseecosves . Stokes & Dalton, Ltd.......-.. se eee, 4% 
. Superior Packing Co... ccc ccsccccecs 50 
General Electric Company........... s Butweriene Pamer C0 ..66....ccsacicccies * 
seneral Motors Truck Co............ * Swift & Company........... Fourth Cover 
ee Sa, inno 65-0 bet Selene eccedes ° Sylvania Industrial Corp............ bg 
Great Lakes Stamp & Mfg. Co....... *  ‘Tagliabue, C. J. Mfg. Co............. bd 
GriMith Laboratories .. .. 2... cscecee 18 Taylor Instrument Companies....... * 
Halsted, E. S. & Co., Inc............ 40) Theurer-Norton Provision Co........ ® 
Ham Boiler Corporation............. 5 Theurer Wagon Works, Inc.......... 20 
Hammond, G. H., Company.......... 29 Transparent Package Co............. ° 
Heekin Can Co., The.........-.e-+-- 40 UOGRE Tee. Bec cccccccwecscesees bd 
Henschien, H. P.. es iat lala alae abate 40 United Cork Companies.............. * 
Hormel, Geo. A. & CO.........--- 500s 49 United Dressed Beef Company....... 47 
es ae ee Co., The......... 38 United Steel & Wire Co.............. 38 
ubbard, J. oer POrT 
Hunter Packing Company........... 49  Valatie Mills Corp................... . 
Hygrade Food Products Corporation.. 50 Vilter Mfg. Co...............-..+05- - 
Independent Casing Co 40 beers RIE ap sk orn asatcrer er seeets 
Industrial Chemical Sales Co., Inc.... ¢ WA © GS ROMs, Bet...» 2-2-0000 " 
International Harvester Co.......... * Watkins-Potts-Walker .............. 32 
International Salt Company......... 7 ht ge mace hg et = eee A 
es arroliton Parchment Co....... 
PO SS ee ere 46 r : ee Re ep ° 
Jamison Cold Storage Door Co....... : be nonng sc . oa aim. 
Johns-Manville Corporation ee ree : Wide. A. ©. Wile. Co... .....0<06soec. * 
Jourdan Process Cooker Co.......... WN POE ig ccovscicsncessccsens 40 
pe EO See eee eee 49 Williams Patent Crusher & Pulvy, Co. * 
Kalamazoo Vegetable Parchment Co.. * Wilmington Provision Company...... 46 
Mennett-Murray & Co. ....cccccvcccce 33 Wilson & Bennett Mfg. Co........... * 
OES Ol Se ee eee * . ee ee ee ee ° 
EY EE Ce iy a ierctere. ced endee ses si Wirk Garment Industries, Inc........ bg 
eer SE OO nk re kaeeewe hn bee 49 I GREE Os ooo te cccceciceces . 
Lees. A. C., Packing Co... .c<ccses- ° Worthington Pump & Mchy. Corp.... 20 
Levi, Harry TMM rt has 47 Wereemeie SETS. COs onc 6 cece cecil ° 
Liberty Provision Co... .cccccccecess ® Tae & TOW ie Be. Ges oc kc kicicicceaes * 
PE EL 6.66 eae tae een eed ° York Ice Machinery Corporation..... * 








*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 





The National Provisioner 











CARLOT Pd hated 











East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 


RATH PACKING Co. 


% > 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 




















sioner 





THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
PHILADELPHIA WASHINGTON 


H. L. Woodruff W. C. Ford B. L. bin 4 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,N.W. 


NEW YORE BOSTON 


P. @. Co. 
148 stats Ot. 


[HORMEL 


of ole] ole tele) s) 








Main Office and Packing Plant 


Austin, Minnesota 























The Columbus Packing Company 


a5 
VP ee 
4/ 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 




















St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions |} 
HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 
D. A. Bell, Boston, 


Mass. Washington, D. C. 
M. Weinstein Co.. Philadeiphia, Pa. 2: D- AmissSWaitimere, Md. ! 




















got 














NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 
BEEF —- PORK — SAUSAGE = — 








BUFFALO—OMAHA— WICHITA 








Week ending March 30, 1935 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


al Hygrade Food Products Corporation 


CuemeEny Sevetet 3830 S. Morgan St., Chicago, IIL 





























() John J. Felin & Co., Inc.| = 


4142-60 Germantown Ave., Philadelphia, Pa. 


= 
Philadelphia Scrapple a Specialty 
New York Branch: 407-409 West 13th Street Delicatesen 



































| cepatllinn Packing Co. Partridge 
Price Quality Service PORK PRODUCTS—SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
St. Paul 








| Chicago 


ea Etbenty 
DRESSED BEEF AD- 
BONELESS BEEF and VEAL Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
Carlots Barrel Lots F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


= een tee 



































foods of Unmatched Quality | C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


ies KAY Manufacturers of 
QUALITY. ¢ ¢ = : 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING DAISIES 


The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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ENGINEERS 








are experienced in every phase of 
the Meat Packing Industry and 
are backed by years of exhaustive 
research and experimentation. They 
are always ready to assist you in 
planning and selecting economic 
modern equipment for your plant. 


LAABS PATENTS: United States 
patents 1,317,675, 1,578,245, 1,630,- 
124, and 1,761,480; Great Britain, 
No. 253,952; Australia, No. 2,279; 
France, No. 617,978; Argentina, 
No. 26,749; Canada, No. 277,703; 


Uruguay, No. 2,234; Holland, No. 
19,681; Germany, No. 511,131; 


Brazil, No. 18,817; Other U. S. 
and foreign patents pending. 














When planning your 


RENDERING 
DEPARTMENT 


let ANCO Sales Engineers tell you why ANCO Laabs Sani- 
tary Rendering Processes and Equipment have been the most 
advanced method of rendering both edible and inedible prod- 
ucts for nearly 11 years. Over 700 installations have been 
made in the United States and Foreign Countries. The 
universal acceptance of ANCO Laabs Cookers and Processes 
has proven their value to the Packing and Rendering 
Industries. 


The Tobin Packing Co., Ft. Dodge, Iowa, installation illus- 
trated in this advertisement is but one of the many ANCO 
Laabs installations made during recent months. 


Write for our Modern Rendering Equipment Catalog and 


Prices of Rendering Equipment to modernize your plant. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
Chicago, IIL 


117 Liberty Street 
New York, N. Y. 


111 Sutter Street 
San Francisco, Calif. 








PRIDE WASHING POWDER 
BUILDS 


ae e 


Particularly effective against packinghouse greases and stains is Pride 


Washing Powder. It is high in cleaning energy . . . Works equally well 7 


on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the 
non-productive clean-up hours to a minimum. Pride is checked in our 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. bar- 
rels; 125-kegs; 25-lb. pails. No matter where your plant is located, there 


is a Swift agent near you. 


SWIFT & COMPANY, 


Industrial Soap Department 


AA IOI 0 











